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FOR EQUIPMENT 


You must see to believe the superiorities of this 
coating to protect machinery. Here is adhesion, 
hardness, resistance to acids, alkalis and fumes; 
and protection to metal beyond anything you 
have heretofore known. 


FLOOR-NU IS MOST 
RESISTANT TO BLOOD, 
ACIDS, ALKALI, SALT 
& BRINE 


Entirely new patent-applied-for FLOOR- 

NU is different from all other type floor 
patch or resurfacer. Contains no cement. 
For wet or dry floors. Won't shrink. Can be 
feather edged. Hardens in 30 minutes. 


WRITE 
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IN CANADA: STEELCOTE MFG. CO 
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NOTHING EQUALS DAMP-TEX QUALITY. It has 
always been years ahead in latest improvements 
and is staying ahead. NOTHING EQUALS DAMP- 
TEX DEPENDABILITY. It has more successful in- 
stallations and more experience built into it—your 
guarantee of more dependable performance. 


NOTHING EQUALS DAMP-TEX ECONOMY. Cheap in- 
gredients that increase long-pull costs are not 
used. Through its greater number of years’ experi- 
ence DAMP-TEX has developed the most perfect 
formula for economy. Write for free demonstration. 
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wie Don’t let your competition beat you to the punch : 
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...Order a NEW Buttalo 
“DIRECT CUTTING” | 
_. CONVERTER 


- today / 





















H @ Reduce your cutting time up to 50% 

4 @ Save on operating and labor costs 

Xv ; H H Revolutionary New ; 
‘< @ Get finer texture and higher yield Model 86-X “Direct ll 


Cutting” Converter, 
Capacity 750 to 
800 pounds. 
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=" The Secret is in the 


exclusive new Buffalo knife design which 
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Send for 
Catalog 


Operates at tremendously increased speed. 


@ Your competition may be planning at this very minute to use this newer method. 
Some already have. You can’t beat this competition with yesterday’s machinery. Write or call us direct 
or see your Buffalo representative about a “Direct Cutting” Converter. DO IT NOW! 


Sesace macwnt®y 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


The Leader in Sausage Machinery 
Design and Manufacture 
For More Than 87 Years 
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Sales and Service Offices in Principal Cities 
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MORE 
REFRIGERATION WEIGHT 


The new Hunter Cargo Cooler for trucks is a revolutionary mechanical 
refrigeration unit of advanced design for positive, dependable protection 
of cargos in the moderate temperature ranges at remarkably low cost. 


Weighing only 315 pounds and extremely compact, it has a net cooling 
capacity of almost 11. tons (at 20°F. evaporator, 90°F. ambient) — an un- 
precedented and unequalled high in cooling capacity per pound of weight. 


Its hydraulic drive assures maximum cooling capacity regardless of 
vehicle engine speed. Automatic thermostatic control assures maintenance 
of positive, pre-set temperatures. Powered by the vehicle engine while 
enroute, it is also available (as Model HE-20-A) with A.C. standby motor 
for dock-side or overnight refrigeration. 


Write for Complete Description and Specifications — 
Models H-20-A, HE-20-A, 


al Cites |} \\ HUNTER MANUFACTURING COMPANY 
Transport Heating and Refrigeration 
30525 AURORA ROAD e« SOLON, OHIO 





Chill grinding* 
with pure 





Pureco crushed “DRY-ICE” mixed with pork or 
beef trimmings prior to grinding, cutting and/or 
chopping absorbs the heat of grinding and lowers 
the temperature. 

Pureco Technical Sales Service is ready to show 
you all the advantages of this new process. Call any 
one of over 100 Pureco distribution points from 
coast to coast for personalized attention. 


*Approved by U. S. Department of Agriculture — Meat Inspection Branch 
Memorandum 239. 





CURLS, 


Pure Carbonic Company 
A Division of Air Reduction Company, Incorporated 
150 East 42nd St., New York 17, N. Y. 
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Two Ghosts Are Laid 


People in the meat industry sometimes talk 
“hard” about others in the business and carelessly 
charge them with conduct which is unbusiness- 
like or unethical or illegal. Occasionally these 
assertions are made at a forum, such as a legis- 
lative hearing, from which the criticisms are 
broadcast widely. 

While the buncombe in some of these state- 
ments can be discerned with ease, others are 
harder to assay for relative truthfulness. 

It was, therefore, somewhat refreshing when 
Armour president F. W. Specht, while testify- 
ing recently before the House agriculture com- 
mittee, dissected a couple of misstatements about 
his own company. 

Commenting on an earlier witness’s testimony 
that Armour and Company had contrived to ac- 
quire the plant and property of the Hauser 
Packing Co. in Los Angeles for $250,000, when 
“the land was worth several times more than 
that,” Specht said: 

“The fact is that the Hauser Packing Co. had 
lost money for nine consecutive years and was 
heavily in debt to a Los Angeles bank. The bank 
came to us 23 years ago, looking for help. At 
their request, we first leased the plant in Jan- 
uary, 1935. We acquired the plant in October 
for $432,680. In addition to the original cost, 
Armour poured in more than a million dollars 
in capital expenditures. We did everything pos- 
sible to make it a fine and successful plant. 

“Despite all this, competition is so keen that, 
over the years, we found it impossible to operate 
that plant profitably. Finally, this year, we had 
no choice but to close that plant.” 

Noting another witness’s statement that Ar- 
mour (and other meat packers) between April 
land May 15, 1957, were “dumping” pork loins 
on the market at Salt Lake City and at Ogden, 
Utah at prices $3 to $6 per cwt. below the quoted 
Chicago carload market for the purpose of forc- 
ing out competitors, Specht declared: 

“During the entire time, Armour sold pork 
loins in Salt Lake City on only two days, April 
4 and April 5. These sales totaled less than 800 
lbs, and the price was $1 per cwt. or more 
over the quoted Chicago carload market. We 
didn’t sell a single pork loin in Ogden during 
the period in question.” 


News and Views 





Just Who would decide which packer merchandising practices to 


regulate, or whether two federal agencies might freely cross 
paths and possibly swords in that field, was not immediately 
clear to observers this week as the House agriculture committee 
decided to draft a new bill to amend Title II of the Packers 
and Stockyards Act. Title If vests exclusive jurisdiction over 
packers in the U. S. Department of Agriculture. One bill (HR- 
8536), which the committee has been considering, would have 
transferred regulatory authority over packers to the Federal 
Trade Commission. Another (HR-7743) would have given the 
FTC jurisdiction over firms engaged only incidentally in meat 
packing, leaving packers exclusively under the USDA. Both 
bills were referred recently to the subcommittee on livestock 
and feed grains, headed by Rep. W. R. Poage (D-Tex.). 

Three different versions of a compromise bill were discussed 
during two days of hearings before the full committee this 
week. One would give “concurrent” jurisdiction over packers’ 
merchandising practices to the FTC and USDA and make it clear 
that the FTC has jurisdiction over firms not primarily in the 
meat packing business. It also would retain in the USDA juris- 
diction over all transactions in livestock purchasing, slaughter 
and processing and extend this jurisdiction to country buying. 
The agriculture committee directed its chairman, Harold D. 
Cooley (D-N. C.), to draft a clean bill based on this version 
as the hearings were concluded on Thursday. 

Subcommittees of the House judiciary and interstate com- 
merce committtes also have concluded hearings on pending 
bills to give the FTC jurisdiction over the industry. It is possible 
that the three committees may approve rival bills, a develop- 
ment that the rules committee probably would have to resolve. 


A "Check-off™ bill (HR-7244) was voted out favorable by the 


House rules committee and scheduled for action this week. The 
measure would amend the Packers and Stockyards Act to permit 
deductions from the proceeds of livestock sales to finance meat 
promotion and research. Maximum deductions would be 10c 
per head for cattle and 5c for sheep, lambs or hogs. There is 
provision for refund to shippers not wishing to participate in 
the program. Producer organizations would be required to report 
annually to the Secretary of Agriculture on receipt and use of 
funds, and the Secretary would be “authorized and directed” 
to make such reports public. 

In other action, the House rules committee approved HR-8308 
for a one-hour open rule debate, 30 minutes by proponents and 
30 minutes by opponents. This is the so-called “humane slaugh- 
ter” bill by Rep. W. R. Poage (D-Tex.), which would require a 
complete changeover in hog slaughtering methods now generally 
used and might also force other changes. The bill would pro- 
hibit the federal government from purchasing meat from any 
company unless it used certified methods of slaughter in all its 
operations. This ban would be effective in 1960. 


Royal Protocol gave way to American tradition this week as 


Queen Elizabeth served hot dogs and hamburgers at a Buck- 
ingham Palace lawn party for members of the American Bar 
Association and their families. “Her majesty sought to provide 
a pleasant surprise,” said a palace official. The usual palace 
garden party menu of cake and tea also was provided for 
the 5,000 guests. The hot dogs and hamburgers, although 
typically American, were not the conventional style. The 
franks were about 1%-in. long and folded in a bridge roll. 
The hamburgers were served on sweet buns the size of a 
silver dollar. The caterers said they were instructed not to 
provide onions, but “no reason was given.” 








NE INSPECTOR can examine 
O the cattle slaughtered in a three- 

bed operation on the new killing 
floor at the Landy Packing Co. of 
St. Cloud, Minn. The flow of the 
cattle during the slaughtering opera- 
tion is coordinated in such a manner 
that inspection can be performed in 
a relatively central area, namely, at 
the viscera inspection table top con- 
veyor. At this point the carcasses move 
on an inspection rail parallel to the 
viscera inspection conveyor and the 
tongues and heads are trucked to an 
area near the end of the conveyor. 
This method of concentrating inspec- 
tion at a central point was suggested 
by Dr. J. S. Stein, head of the inspec- 
tion facilities section, USDA Meat 
Inspection Division. The plans for the 
building were drawn by John G. Troy, 
Omaha architect, who incorporated 
the suggestions of Dr. Stein and those 
of Max Landy, the firm’s president. 

Another innovation in the new Lan- 
dy plant is the use of corrugated plas- 
tic panels 5 ft. high which encircle the 
killing floor at the ceiling level. The 
panels admit a high level of glare-free 
light and yet hold out much of the 
sun’s heat. 

The new plant has a steel skeleton 
and is of masonry and cement block 
construction. It supplements the pack- 
inghouse the firm acquired in 1946, 
which was built in 1932. 

The engine and boiler rooms of the 
old plant, along with the former sales 
and hot carcass coolers, are still in 
use. The new structure engulfs the 
old in an L-shaped pattern. A 500- 
head sales cooler was built as part 
of the new federally inspected plant. 

While the new plant has capacity 
three times that of the older structure, 
it was designed to permit still greater 
expansion within its framework. The 
new killing floor has a 22-ft. ceiling 
and was engineered to permit the in- 
stallation of the Globe Can-Pak rail 
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Inspector's, Worker 


Productivity Booste 


on Landy Beef Floo 


PRESIDENT Max Landy checks yield figures, while his son, 
Howard, a very young apprentice at the plant, looks on. 


dressing system. This equipment is al- 
ready ordered and will be installed 
shortly, Landy reports. 

A new four-cooker (one blood and 
three fat) rendering department will 
be housed in the basement. Inedible 
material is now sold to an outside 
rendering company. The firm has its 
own hide curing cellar which is lo- 
cated directly below the new sales 
cooler. Employe comfort facilities are 
also located on this level. 

CIRCULAR DRIVEWAY: The 
new killing floor connects with the 
cattle pens via a circular driveway 
that leads the animal into the knocking 
pen without letting him see where 
he is going until he arrives at the 
knocking pen door. A drover’s way 
runs parallel with the driveway. The 


are shackled and hoisted with a 
speed hoist to the bleeding rail. 
ples are handled here, too, with § 
firm utilizing the hoist for both s 
ned and crippled animals. 

The 16 ft. x 25 ft. biseding fl r 
is curbed and floored with a 
grating that provides safe footi 
for the workmen. The blood dr 
through the grating and into a blo 
drain that now feeds a collecti 
tank but will eventually feed dia 
into a blood dryer. The head flus 
cabinet is located in this area. 
cleaned heads are placed on 
trucks for movement to the i 
tion station located at the end™ 
viscera conveyor. 

When the inedible department ig 
stalled a conveyor will be placed 





1. Photographer has caught carcasses in three successive hoist positions on new floor, 
is fully opened with the exception of the muscles which restrain the viscera. 
2. Another picture of the hoist area taken a moment or two later. 
3. Heads are placed on truck to move to the central inspection area (see floor plan), 
4. At head of inspection conveyor the viscera are removed and placed on the movin 
The carcasses move parallel with the viscera to the inspector's station. 
5. Exterior of the Landy plant. On the right, second floor, are the plastic windows. 
decline at right front leads directly to the inedible areas in the basement. 
6. Viscera are dropped directly on the conveyor as butcher cuts restraining muscle. 
7. Clarence Hagel, MID lay inspector, examines part of the viscera while a butcher 


him prepares a carcass for splitting. 


8. Final splitting of the neck section is done by floor worker with a power saw. 

9. Relationship of the inspector to carcass and viscera can be seen in this picture. 
from the viscera inspection table he faces the carcass for examination. 

10. Scribing with B & D power saw. Carcass is then pushed on to wash and shroud. 
11. Overall shot showing grated bleeding and pritching areas and the hoisting section 


driveway has cement steps that pro- 
vide safe footing for the animal and 
bring him to the first floor level, which 
is approximately 5 ft. above grade. 
Management claims that the circular 
driveway facilitates the movement of 
cattle as there are no corners at which 
they can balk and, moreover, not 
being able to see the end of the 
passage, the animals are inclined to 
move forward. 

The stunned animals are deposited 
on the dry landing area where they 


front of the bleed area (shown ¢ 
plan) to carry the front feet and 
to a crusher. 

The bleeding rail discharges tot 
three beds at a right angle and! 
sufficient length to assume a steal 
flow of cattle to the beds. The pri 
area is floored with a grating wh 
facilitates the operation since cat 
can be dropped without any cone 
about aligning them between 
pritch plates and the pritch bars ¢ 
be placed more quickly. The conv 
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tional operations of ripping, flooring, 
rimming, etc., are performed at this 
station. The breast is opened with a 
hand saw. 

HOIST OPERATIONS: The car- 
cass is raised to the half hoist for 
rumping, shank pulling, and then to 
the full hoist for fell pulling, backing, 
etc. A power drum hoist lifts the 
carcass to the level best suited for 
each operation. After the hide is 
dropped the carcass is positioned on 
a single rail. The viscera are still 
within the carcass, retained by the 
outer muscle at the diaphragm. 

The carcasses are then moved to 
the central eviscerating station. Here 
one butcher removes the viscera and 
deposits them on the inspection con- 
veyor. The eviscerated carcass is rais- 
ed approximately 2 ft. by means of a 
drop bar rail section to place it in 
position for the first splitting opera- 
tion. The butcher cuts through the 
loin section with a power saw. 

At this point the carcass makes a 
right angle turn on the rail so that it 
is parallel with the viscera inspection 
conveyor. In the next operation a 
butcher splits the rib section using a 
hand cleaver. The neck section is split 
with a second power saw by another 
butcher. 

Each of the splitters is located on 
a stationary platform at the level that 
is best for accurate splitting of his 
section of the carcass. 

INSPECTION: The split carcass is 
now at the inspector’s station and in 
line with the viscera. The inspector, 
who stands between the two, examines 





DR. C. E. BARDSHAR, MID veterinary in- 


spector, examines heads in central area. 
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NEW SALES COOLER at the Landy plant has rail supports of all-steel construction. 


the viscera and turms around and in- 
spects the carcass. The inspection plat- 
form paralleling the conveyor is about 
30 ft. in length which gives the in- 
spector some leeway in his timing. 
The viscera table moves at a con- 
trolled speed to keep the viscera and 
carcass aligned with each other. The 
whole operation is under the imme- 
diate visual supervision of the federal 
inspector. 

The heads are moved to this area 
and, periodically, the inspector walks 
to the head truck to inspect them. 
If any carcass should be condemned 
it is easy to match it with its tagged 
head. At this point there is a cut-off 
loop in the main rail for “retained” 
carcasses so that they can be given 
closer inspection. 

The carcasses are then scribed and 
moved to a high and low washing and 
shrouding station. The operation is 
divided to place the employes in the 
best positions to perform their work. 

After removal of the ruffle fat, the 
viscera are transferred from the in- 
spection conveyor to the naunch work- 
up table, while the piuck goes to its 
table. Inedible parts are chuted to 
the rendering level. 

The concentration of the inspection 
activities in a central area materially 
reduces the amount of walking the 
inspector must do. Equally important. 
it eliminates the waiting period that 
characterizes the paunch truck inspec- 
tion technique. Generally, under this 
arrangement, one man trucks the vis- 
cera to an inedible section and the 
pluck to the worku» table and washes 
the truck. The eviscerating butcher 
often has to wait for the trucker, and 
the trucker for the butcher, and the 


inspector for both. Now the viscera 
move past the inspector who can 
employ his time for inspecting the 
carcasses and heads in the intervals 
between the performance of the vis- 
cera examinations. 

After the carcass has been washed 
and shrouded it is weighed and moves 
into the hot chill cooler. These coolers 
are the hot carcass and sales coolers 
of the older plant. 

STRUCTURAL FEATURES: The 
killing floor has several interesting 
structural features. As was mentioned 
earlier, the whole building has a steel 
skeleton. In the slaughtering section 
an auxiliary steel framework carries 
part of the load of the bleeding-head- 
ing area via three supporting steel 
pillars that have their own footings. 
Cross member I-beams transfer the 
balance of the load to the outer sup- 
porting frame. The whole building 
is ribbed in steel. 

The killing floor is a compact area 
about 70 ft. x 50 ft. This compactness, 
plus the use of grating on the priteh 
beds, high-speed hoists for lowering 
and lifting the cattle and the elimina 
tion of the viscera inspection wait, 
give the floor a high level of produe 
tivity, emphasizes Landy. Production 
averages about 1.5 cattle per mate 
hour for the killing floor crew. Mam 
agement hopes to increase output to 
2.25 with the installation of the Globe 
hide puller as part of the Can-Pak 
slaughtering system. 

The walls are tiled to ceiling height. 
The extra cost is more than offset 
by better sanitation and ease of clean- 
ing, says Landy. 

Although the floor has a high level 

[Continued on page 28] 
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LEFT: Landscaped plant makes neat show on busy highway. RIGHT: Both sides of stuffer produce bologna. 





Purity Catches Some Atomic Energy 


AST growth of the Purity Packing 

Co. of Powell, Tenn., during its 

ten years of existence has un- 
doubtedly been induced in part by 
the plant’s proximity to the govern- 
ments Oak Ridge atomic energy 
project. The forceful drive of the 
firm’s five partners, and its location 
in a section where population is rising 
rapidly, have been other contribu- 
ting factors. 

Ever since the firm was organized, 
demand for its products has kept 
ahead of the expanding physical fa- 
cilities. Construction and remodel- 





ing are now going on which will 
enable the concern to qualify for 
federal inspection late in 1957. A 
subsidiary processing plant in Knox- 
ville is keeping pace with the parent 
organization. 

Principals in the concern suggest 
that the company has had little diffi- 
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culty in meeting heavy competition 
because of policies limiting output 
of processed meats to a quantity 
consistent with close quality control; 
special trimming of fresh meats; mak- 
ing deliveries to nearby retailers as 
frequently as three times a day if 
required, and furnishing personalized 
service. (The personal names of all 
employes are clearly stitched on the 
left-hand pockets of white coats, shirts 
and other work clothing.) 

The plant, which is pleasingly 
landscaped, is situated 15 miles south 
of Oak Ridge and ten miles west of 


LEFT: Bacon slicing line 
goes around corners to 
save space. Press is at 
right with takeoff from 
slicer at right angles to 
the packing conveyor. 
RIGHT: President Ken- 
neth Needham and vice 
president Eddie Seier dis- 
play a Bar-B-Que shoul- 
der and a two-layer 3-Ib. 
package of frankfurters, 
overwrapped with film. 


Knoxville on a busy four-lane high- 
way. Officers of the company have 
had many years of experience in their 
respective fields with other meat 
concerns. They are: Kenneth Need- 
ham, president and sales manager; 
G. L. Hunter, vice president and live- 
stock buyer; Eddie Seier, vice presi- 


dent and general manager; Neal 
Baker, vice president and superin- 
tendent, and A. N. Larson, secretary- 
treasurer. 

The first plant building was a 20 
x 70 ft. structure on the site of an 
abandoned trailer park. It was divid- 
ed into a sausage kitchen, dual- 


purpose killing floor and cooler, and 
handled 15 cattle, 25 hogs and 6,000 
Ibs. of sausage per week. Steam was 
provided by a rebuilt boiler pre- 
viously used in a sawmill and most 
of the equipment was obtained from 
other plants. Since that time the 





plant has been enlarged in an almost 
continuous program; present volume 
is around 250 cattle and 550 hogs 
and more than 60,000 Ibs. of sau- 
sage per week. 

The first expansion move took 
place only 18 months after the start 
of the business when a 14 x 70 ft. 
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structure was added to provide more 
room for sausage and order filling 
and shipping operations. A complete 
rendering department was_ installed 
in 1949 which, according to Need- 
ham, has proved to be one of the 
concern’s best investments. 

By 1951 the older boiler was 
found to be inadequate and a power- 
house was built for a 50-hp. Cvelo- 
therm boiler and to house refrigera- 
tion equipment. Four vears later a 
100-hp. boiler of the same mike was 
added, the sausage kitchen was en- 
larged and more cooler space provid- 
ed. Three large Atmos air-conditioned 
smokehouses were also installed by 
the company at that time. 

Current construction involves en- 
largement of the killing floor to in- 
crease capacity, and a 45 x 109 ft. 
addition will be started soon which 
will be divided into hot beef and 
sales coolers. Construction is planned 
with an eve toward future expansion 
and reduction of product movement. 
All interior walls in production areas 
are being surfaced with glazed tile 
from floor to ceiling and floors are 
made of packinghouse brick. Pre- 
formed concrete slabs are employed 
in overhead construction. 

Hams and sliced bacon are the 
most popular manufactured items and 
these are closely followed by wieners 
in a 1-lb. pack. The firm also pack- 
ages 3 lbs. of wieners in a shallow 
cardboard tray with two layers of 
15 links; the unit is overwrapped with 
film. Two Ty-Linkers and two Tv- 
peelers are in full time operation. 
A Bar-B-Que boned shoulder, which 
is ready-to-eat, is a popular item. 
Fresh sausage is stuffed in 1 and 
2-lb. Bemis cloth bags with parch- 
ment liners. Chili is stuffed in Saran 
casings to weigh 1 |b. 

Bacon slicing equipment is ar- 
ranged in the shape of a “U” to con- 
serve space. After forming on a 
Dohm & Nelke press, and slicing on 
a U. S. machine, the shingled pieces 


DOUBLE RAILS are used to feed the smokehouses to avoid in and out traffic problems. 


are handed onto the belt of an Anco 
conveyor table where the groups are 
weighed on Exact Weight scales and 
wrapped in % and 1-lb. packages. 
Every sixth 6-lb. carton is tied with 
red string for ready departmental ref- 
erence. Bacon is the only product 
now being sliced but the operation 
wll soon handle other items. 

Lard is rendered in a Dupps hori- 
zontal cooker. After settling, followed 
by clarifying in a Sparkler filter, the 
lard is pumped to a Harrington filler 
where it is measured into 4 and 8-lb. 
cartons. 

Advertising of company products 
is held to a minimum with sales 
largely dependent upon personal con- 
tacts. Seven outside salesmen con- 
centrate their efforts upon the smaller 
progressive retailers. The firm’s 
special lean trimming of its fresh 
cuts, and federal grading, have been 
important factors in increasing sales, 
reports Needham. Deliveries are 
made on a regular one-day schedule 
over a 100-mile radius in nine Chev- 


NEW refrigeration con- 
densers installed on the 
roof of the power house 
where the compressors 
and steam generating 
plant are located. Note 
the evidence of building 
expansion in foreground. 


rolet trucks with Hackney Bros. 
bodies and Kold-Hold plates. 
Refrigeration is centered in three 
vertical upright two-cylinder York 
ammonia compressors and a_ new 
eight-cylinder high-speed York com- 
pressor which is interconnected to the 
cooler and freezer evaporators for al- 
ternate use in boosting capacity. Lig. 
uid refrigerant returning in the sue- 
tion pipe from the evaporators is trap- 
ped in an accumulator and recircula- 
ted directly into the main liquor line 
back to the evaporators without re- 
course to the condensers or receiver. 
This efficient, automatically-controlled 
system supplies the coils with a colder 
refrigerant and prevents frost-back 
to the compressors by eliminating the 
intake of liquid refrigerant with the 
returning gas. Most rooms are cooled 
bv Gekhardt ceiiins b ower units. A 
hide cellar built at ground level uses 
12-in. evaporator coils along one wall 
to hold the room at 38° F. This cool- 
ing of the curing area provides high 
grade hides which can be sold at 4 
premium. Water for processing & 
obtained from city mains while water 
for machine coolin: i; supplied f om 
lwo deep wells. 
Fabrication of meats for hotels ami 
institutions is done largely in Knoj 
ville by the Magnolia Institution 
Meat Co., a separatelv-managed § 
sidiary of the Purity Packing Co. Ti 
branch is housed in a modern 501 
100 ft. one-story building containifi 
an office, freezers, coolers and fabrie 
ting room. A com»lete line of fres 
and frozen meats is prepared accord 
ing to customer specifications. Sue E 
items as special steaks, porkettes and 
breaded cuts are turned out in af 
average weekly volume of 25,000 Ibs. 
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joint Slaughter Research 
Program Begins in Canada 


An on-the-spot examination of 
jaughtering methods used by meat 
cking plants across Canada, the 
United States and possibly Europe 
has begun in Toronto, Earle S. Man- 
sing, managing director of the Meat 
packers Council of Canada, Toron:o, 
has announced. 

Two veterinarians, Dr. 
ner of Ottawa and Dr. R. Gwatkin 
of Hull, Que., have been named to 
conduct the study. The program re- 
silts from the acceptance by the 
Ontario Society for the Prevention of 
Cruelty to Animals of an offer by the 
Council to underwrite the cost of 
conducting research into methods and 
devces for k_lling livestock. 

Manning said the two veterinarians 
will work under the direction of a 
joint committee set up through the 
Council and the OSPCA. A nine-man 
scientific advisory committee, com- 
posed of senior officials representing 
the National Research Council, the 
federal Department of Agriculture, 
the Ontario Veterinary College and 
Macdonald College of McGill Uni- 
versity, will exercise general over- 
sight of the project, including guid. 


A. C. Tan- 





ON-THE-SPOT ar will be conducted by 


Dr. A. C. Tanner (center) and Dr. R. 
Gwatkin (right), shown with P. J. O'Brien, 
divisional superintendent of Swift-Canadian 
Co., Ltd., Toronto. They are viewing Rem- 
ington Arms stunning instrument, which is 
undergoing field trials in the Toronto area. 


ance on research procedures involved. 

Dr. Tanner is a veteran of 45 years 
service in the Canadian meat inspec- 
tion service. He was _ inspector-in- 
charge at Hull from 1919 until his 
retirement in 1955. 

Dr. Gwatkin recently has been con- 
ducting research in swine disease 
problems and has had extensive ex- 


perience in the veterinary research 
field. He served first as a staff mem- 
ber of the Ontario Veterinary Col- 
lege, later with the Ontario Research 
Foundation and in recent years with 
the health of animals division, Cana- 
da Department of Agriculture at 
Lethbridge, Alta., and Hull, Que. 

Preliminary investigation by Dr. 
Tanner and Dr. Gwatkin will include 
the study of slaughter practices in 
common use and other methods, suc’) 
as the captive bolt pistol and con- 
cussion stunner, carbon dioxide an- 
aesthetization and electrical stunning. 


Michigan to Permit Use of 
Ascorbic Acid in Sausage 


Sausage containing ascorbic acid 
may be sold in the state of Michigan 
beginning September 27, the state 
department of agriculture has an- 
nounced. An amendment to the s‘ate’s 
comminuted meat law, permittins 
such use, becomes effective on that 
date, the department pointed out. 

The amendment does not autho:ize 
use of ascorbic acid in hamburger, 
chili con carne or meat loaf, the three 
other comminuted meat products for 
which standards are established by 
Michigan law. 








Sloman, Lyons Brokerage Co. 
Announces the Opening of a New Office at 


5905 Pacific Boulevard 
Telephone LUdlow 3-1341 


expanding the brokerage service in packing house products already offered at 


Los Angeles, California 
Teletype LA 31 





327 South LaSalle Street 
Chicago, Illinois 

Telephone HArrison 7-7712 
Teletype CG 330 


32 Tenth Avenue 

New York, N.Y. 

Telephone Algonquin 5-0010 
Teletype NY 1-3482 


and 














Pe ee aoe 
KOCH BANZIT KILLS ODORS 


BANZIT quickly and safely eliminates odors— 
controls bacteria, fungus, and insects. One 
quart of concentrated BANZIT mixes with 25 
gallons of water. Ideal deodorizer for holding 
ye pens, bone, offal ond hide storage. Use BANZIT 
in inedible rendering . . . one quart to 1000 
pounds. Holds down odor without affecting 
quality or yield. 





INSURE LASTING MEAT COLOR 
AND FRESHNESS WITH 


Seasolin 






One gallon cans— 


- For a complete list of all Koch items send for your FREE catalog teday. 


KOCH ee ee 


COLOR, FLAVOR & FRESHNESS RETAINER 


FOR THE MEAT INDUSTRY 


Phone Victor 2-3788 
2518 Holmes St., Kansas City 8, Mo. 


NEW YORK 13, N.Y. 
SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 
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Product must move before business 
can thrive—and to move product suc- 
cessfully requires widespread con- 
tacts, thorough knowledge of markets 
and trends, and geared-to-the-minute 
operations to take advantage of mar- 
ket fluctuations. 


Brokerage service provides the most 
complete, concentrated power re- 
quired to buy or sell product in car- 
load lots. The full energy and entire 


These leading brokers would welcome 
an opportunity to serve you. 


poo to tee eee oe eee, 


20 


OT 'g move 


byfe i ptf) 


LE 


for that 


resources of the broker are directed 
along these lines. 


Use the broker as a contact man for 
the sale or purchase of product re- 
quired to keep stocks balanced. You’ll 
save time, effort and money. It is 
through him that you get the infor- 
mation upon which prices are based. 
The definite saving in executive time 
in your plant will more than pay the 
reasonable cost of service rendered. 





CHICAGO, ILL. LOS ANGELES, CALIF. | 
TED GREEN BROKERAGE CO. 
] PACKING HOUSE BY-PRODUCTS CO. Packinghouse Products | 
Packinghouse Products 31 Hollywood BI 
4 100 N. Salle St. Hollywood 28, Calif. | 
DEarborn 2-5300 Phone ‘Hollywoo d 9-584! 
: Teletype LA 1142 | 
ene =. Sraeen 68. DAYTON, OHIO UNIVERSAL FOOD BROKERS | 
= ne “ “ee ag Packinghouse Products 
. La Sa A. L. PACHIN & SONS, IN 
| RAndolph 6-9277 Teletype CG-1481U HO ie lly ay se 6363 Wilshire Blvd. | 
708 E. A “ ” 
| WALSH-BROWN-HEFFERNAN CO. Fulton 7312, a se J 
' Packinghouse Products LEVIN BROKERAGE Co. | 
3449 W. 48th_Place JACKSONVILLE, FLORIDA Packinghouse Products 
I eiscidaseneal JAMES A. AUSTIN ie shove | 
1 WHITTING & AUSTIN Packinghouse Products LUdlow 3-177! Teletype LA 155! i 
ackinghouse Products . jams St. 
\ Bord of Trade Bids. ELgin 6-043! Teletype JK386 PHILADELPHIA, PA. | 
ash 2-0762 EASTERN BROKERAGE —e- 
! KARP BROKERAGE CO., INC egg ct SAiyco 1162 Suburban “station Bldg 
4 aad JIM A. BRUCE CO. oe) See 
| ag ye aye id Packinghouse Products LOcust 8-1420 Teletype PH 1185 | i 
z 4 vestoc xchange G. 
| Teletype OBNt3s ee Victor 2-3565 Teletype KC 450 BOSTON, MASS. I | 
i LANDY & HENRY CCMPANY PACKERS BROKERAGE CO. MYRON SNYDER, INC. | 
Packinghouse Products te Products Packinghouse Broker | ' 
| 327 S. La Salle St. 611! Blue Ridge Blvd. Fruit & Produce Exchange 
| WaAbash 2-9524 Teletype CG-216? Phone: Fleming 3-2903 Teletype KC-544 Richmond 2-2930 | ] 
at 


THE NATIONAL PROVISIONER, AUGUST 3, 






ee ee ae 








1957” 











= oe 


3, 


1957 








Governor Proclaims ‘Texas 
Meat Week’ August | 1-17 


In announcing that the week of 
August 11-17 has been selected as 
“Texas Meat Week,” Governor Daniel 
pointed out. 

“For many years, Texas has led the 
nation in the production of beef cattle 
and sheep. Texas-grown meat has be- 
come famous throughout the world 
and has consistently maintained high 
importance in the agricultural econ- 
omy of the United States. 

“An important segment of the vital 
livestock industry is the growing busi- 
ness of meat packing. On August 16 
and 17, the Texas Independent Meat 
Packers Association will hold its an- 
nual convention in Dallas. 

“Therefore, I, as governor of Texas, 
do hereby designate the week of 
August 11-17, 1957, as Texas Meat 
Week and urge all citizens to take 
notice of the many contributions of 
the livestock industry and its related 
enterprises toward the growth and 
prosperity of Texas.” 

The annual convention of the Texas 
Independent Meat Packers Association 
will be in session beginning Friday 
morning, August 16, and continuing 
through Saturday, August 17, at the 
Adolphus Hotel in Dallas. Texas meat 
packers and a number of packers from 
the states of Oklahoma, Arkansas, 


New Mexico, Louisiana and Missis- 
sippi will attend the two-day event. 





"MISS PRIME RIB," chosen by the Texas 
Independent Meat Packers Association, re- 
ceives official scroll from Jim Camp, TEX- 
IMPA executive director. Latest title was 
given to Miss Sharon Smith in connection 
with TEX-IMPA annual convention, set for 
August 16 and 17 at the Adolphus Hotel 
in Dallas. She also is “Miss Dallas of 1957." 
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The Meat Trail... 


Institute to Honor 50-Year 
Veterans at Annual Meeting 


The American Meat Institute has 
issued a “last call” to member com- 
panies for the names, photographs 
and biographical sketches of 50-year 
industry veterans, who will be hon- 
ored during the AMI annual meeting 
September 20-24 at the Palmer 
House, Chicago. 

The 50-year men will be guests of 
the Institute at a luncheon session on 
Monday, September 23, during which 
gold service pins will be awarded. 
Also presented to the veterans will 
be souvenir booklets containing pho- 
tos and biographies received by the 
Institute not later than August 12. 

Veterans of 75 years in the indus- 
try, if any, are eligible for diamond- 
inset gold awards. Silver service em- 
blems will be presented to 25-year 
veterans through their companies. 


PLANTS 


The Davis Packing Co., which for- 
mally opened in Chicago this week 
at 4600 Packers 
ave., plans to 
ship to hotels, 
restaurants and 
institutions all 
over the coun- 
try and also will 
have a retail di- 
vision to sell se- 
lected cuts direct- 
ly to consumers, 
according to 
JAMES IRWIN 
Davis, founder and president of the 
purveying concern. Davis was general 
manager of Great Western Beef Co., 
Chicago, before organizing his own 
firm. He also spent 24 years on the 
sales staff of Irwin Brothers, Chi- 
cago purveying firm founded by his 
uncle, the late Joun Irwin, which is 
now a unit of Swift & Company. 





J. 1. DAVIS 


Western Montana Packing Co., 
Missoula, Mont., was destroyed by 
fire July 27. Percy GLasscock, presi- 
dent and general manager, estimated 
the loss at about $200,000 and said 
it was partially covered by insurance. 
The blaze is believed to have started 
from a grass fire in that area. 


A $500,000 addition to the plant 
of Valleydale Packers, Inc., at Bristol, 
Va., is scheduled to be completed by 
January 1 and put into operation in 
February, L. L. SMiITH, manager, has 
announced. The new structure will 








=~ 


TWO OF ATLANTA'S most official and 
effective ambassadors, Miss Betsy Tant, who 
is "Miss Atlanta 1957," and Mayor William 
B. Hartsfield (second from right), sample 
a king-size, 3-ft. hot dog presented to them 
by Redfern Sausage Co., Atlanta. Owners 
of the sausage concern are brothers Lester 
L. Redfearn (left) and Robert L. Redfearn 
(right). The mayor proclaimed July as “Na- 
tional Hot Dog Month" in Georgia capital. 





house freez:ng units, processing quar- 
ters, a garage for company vehicles 
and offices for the plant superinten- 
dent and federal meat _ inspector. 
Smith said the additional facilities will 
enable the plant to increase produc- 
tion 15 to 20 per cent and add several 
more products to its present line. The 
plant now distributes its products in 
the Carolinas, Georgia, Tennessee, 
Kentucky, Virginia, West Virginia, 
New York and Philadelphia. 

P. D. Gwaltney, Jr. & Co., Inc., 
Smithfield, Va., has announced the 
change of its name to Gwaltney Inc. 
in the interest of brevity. Ownership 
and management remain the same. 
Howarp W. Gwa .tTney is president 
of the concern. 


Plans are underway to set up a 
pork curing and processing plant in 
the old Cherokee Packing Co. build- 
ing adjacent to United Beef Co. in 
Gaffney, S. C., WALTER W. Brown, 
general manager of United Beef, an- 
nounced. Brown was president of both 
Gaffney firms until their purchase 
last March by Armour and Company, 
Chicago. 


Fire destroyed the rendering plant 
of Paul Harrigan & Sons, Inc., near 
Bristol, Pa. 


A charter of incorporation listing 
capital stock of 200 shares, no par 
value, has been issued to Half Moon 
Meat Co., Inc., New York City. BRIAN 
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SinvEL, 450 Seventh ave., New York 
City, filed the papers. Directors are 
Sindel, MEYER Baer and ELLIOTT 
LAMPORT. 


Pacific Rendering Co., Seattle, is 
adding a 40x60-ft. warehouse and a 
10x40-ft. loading dock to its plant. 


JOBS 


BERNARD V. TRAYNOR, mana‘%er of 
Swift & Company's meat packing 
plant at Kearny, N, J., for 17 years, 
has been appointed to handle special 
assignments in the Swift meat pack- 
ing organization. His new duties will 
be under the direction of E. D. 
FLETCHALL, Swift vice president in 
charge of reat packing plants. Trav- 
nor will remain in the East on his 
new assignment. The Swift plant at 
Kearny is adjacent to the new plant 
of Van Wagenen & Schickhaus Co., a 
Swift division, which began opera- 
tions this week. R. J. Ketioc will 
manage both plants. 

Libby McNe'll & Libby has an- 
nounced the appointment of FLoyp 
E. WILuiaMs as general superinten- 
dent of its eastern division. He will 
be in charge of all operations at 19 
Libby plants in the Midwest and East. 
Guy A. GraHaM has been named as- 
sistant to Williams. 


LAWRENCE G. Gruss _ has_ been 
named head calf buyer for Armour 
and Company at South St. Joseph, 
Mo., Haroip Grass, general manager 
of the plant, announced, A ten-year 
Armour employe, Gruss succeeds 
Paut Koenic, who retired recently. 


TRAILMARKS 


Curis E, FINKBEINER, president of 
the National Indep~ndent Meat Pack- 
ers Association, will make the princi- 
pal address at the T-Bone steak din- 
ner of the National Association of Re- 
tail Meat & Food Dealers on Mon- 
day, August 5. The event will be 
part of the retail group’s convention 
activities at the Edgewater Beach 
Hotel, Chicago. 


Geo. A. Hormel & Co., Austin, 
Minn., has agreed to accept a new 
pension plan proposed by Local 9, 
United Packinghouse Workers of Am- 
erica, according to FAYETTE SHER- 
MAN, Hormel vice president in charge 
of industrial relations, The company 
also has agreed to accept new insur- 
ance obligations proposed by the 
union, including hospitalization bene- 
fits up to $5,000 for retired workers. 
The new pension plan provides that 
employes retiring at the age of 65 or 
over with ten years or more of service 
will receive lifetime retirement in- 
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FATHER AND SON team takes over pack- 
aging operations at Kosher-Zion Sausage 
Co., Chicago. Both came to this country 
from Israel where father, Israel Steiger, a 
native of Poland, spent 15 years and son, 
Zevey, was born. Boy recently was graduated 
from large Chicago high school, ranking 
scholastically in top three of his class. He 
intends to study chemical engineering at 
Illinois Institute of Technology this fall. 





comes ranging from $15 to $45 a 
month, depending upon seniority. The 
plan permits retirement as early as 
the age of 60 with lesser benefits. 
Life insurance paid by the company 
was raised by $200 to $2,200 for each 
active employe. Upon retirement, 
employes will have $1,100 in life in- 
surance paid by Hormel. 


Sloman-Lyons Brokerage Co. has 
announced the opening of a new 
office at 5905 Pacific blvd., Los An- 
geles. CLark HaTHaway, well-known 
on the West Coast, will be in charge. 
The phone number is LUdlow 3-1341. 


ALBERT J. MITCHELL, credit man- 
ager of Serv-U Meat Co., Seattle, was 
honored recently on completion of a 
three-year course given by the grad- 
uate School of Credit and Finan- 
cial Management at Stanford Uni- 
versity, Palo Alto, Calif. The school 
is conducted as summer sessions by 
the Credit Research Foundation of the 
National Association of Credit Men. 
Mitchell received the Paul G. Hoff- 
man Award as the graduate who had 
done the best work and had shown 
“marked personal and professional im- 
provement” for all three sessions. 


A. F. Versen has retired as staff 
head of the St. Louis Independent 
Meat Packers Association. 


A fellowship in the Agricultural 
Institute of Canada has been award- 
ed by that group to W. R. Carrot, 
vice president of Canada Packers, 
Ltd., Toronto. The institute is an or- 
ganization of graduates in agriculture 
and others working chiefly in that 








field. The fellowships are awarded 
for professional distinction. Carroll 
served as president of the Agricultural 
Institute in 1950-51. 


The American Meat Institute’s 25- 
year silver service emblem has been 
awarded to CHARLES W. HEss, pres- 
ident of Speco, Inc., Schiller Park, 
Ill., manufacturer of grinding plates 
and knives used in the industry. Hess 
started with the company on July 1, 
1932, as a shipping room helper and 
rose through the ranks. 


The Flamingo Hotel in Las Vegas 
has been chosen as headquarters for 
the sixth annual convention of the 
Pacific Coast Meat Jobbers Associa- 
tion, to be held on October 31 and 
November 1. 


Cietus P. ELsen, controller for 
The E. Kahn’s Sons Co., Cincinnati, 
is author of “Methods of Overhead 
Allocation in the Meat Packing In- 
dustry,” published in the current bul- 
letin of the National Association of 
Accountants. Elsen is president of the 
NIMPA Accounting Conference. 


Jerry Soroia of the Armour and 
Company livestock bureau will dis- 
cuss trace minerals in livestock at the 
annual convention of the Wyoming 
Wool Growers Association August 6-8 
in Casper, Wyo. 


Joun Story, former assistant di- 
rect service supervisor of the Armour 
and Company plant in Detroit, has 
been appointed assistant to GLENN 
R. Curtis, vice president in charge of 
meat, Independent Grocers’ Alliance, 
Chicago. Story will assist Curtis in 
IGA’s TableRite meat program in the 
U. S. and Canada. 


CHARLES B. Harper, Swift & Com- 
pany superintendent at Durham, N. 
C., since 1931, retired recently after 
40 years with the firm. 


Lioyp L. NEEDHAM, vice president 
and general manager of Sioux City 
Dressed Beef, 
Inc., Sioux City, 
Ia., will discuss 
hide problems in 
the packing in- 
dustry at the 
13th annual 
meeting of the 
National Hide 
Association, to be 
held October 22- 
23 at the Edge- 
water Beach Ho- 
tel, Chicago. Needham is chairman of 
the hide committee of the National 
Independent Meat Packers Associa- 
tion. Another speaker will be Dr. 
Rosert W. GuTHEIL, general man- 
ager of the Armour and Company 


L. L. NEEDHAM 
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adhesive division, Chicago, and chair- 
man of the research committee on 
animal glues of the National Associa- 
tion of Glue Manufacturers. Dr. Gut- 
heil will discuss latest developments 
in animal glue research. 


Ase Cooper, president of Bernard 
§. Pincus Co., Philadelphia, has been 
re-elected first vice president of the 
Philadelphia Psychiatric Hospital. 
SAMUEL Cross, president of Cross 
Bros. Meat Packers, Inc., Philadel- 
phia, was renamed to another three- 
vear term on the board of directors 


of the hospital. 


Joseph WeseRr will join the Chi- 
cago brokerage firm of Gregory V. 
Rose & Associates, effective August 5, 
and will serve in the lard, edible and 
inedible oils and fats department. He 
formerly was with W. J. Kamp Co., 
Chicago fats and oils brokerage firm. 


Greenspan’s, Toronto, has appoint- 
ed Schneider Cardon, Ltd., Toronto 
advertising agency, to handle its ac- 
count. The Toronto sausage company 
manufactures 20 items and sells in 
southern, eastern and western On- 
tario. HARRY GREENSPAN is general 
manager of the firm. 


RonaALp J. SIEBEN, assistant man- 
ager of the beef department at The 
Rath Packing Co., Waterloo, Ia., has 
been elected a director of the Black 
Hawk County chapter of the Ameri- 
can Red Cross for a three-year term. 


DietricH L, LEONHARD, a former 
research director for Oscar Mayer & 
Co., Madison, Wis., has joined George 
Fry and Associates, management con- 
sulting firm with offices in Chicago, 
New York and Los Angeles. He was 
with Oscar Mayer from 1951 to 1955. 


DEATHS 


WILuiAM J. SHEPPARD, 61, former 
sales manager of Jones-Chambliss Co.. 
Jacksonville, Fla., died after an illness 
of two years. He had been sales 
manager of the meat packing firm 
for eight years. Survivors include the 
widow, two daughters and four sons. 


ArTHUR G. Grimm, 61, director of 
meat operations for the Great At- 
lantic and Pacific Tea Co., died Julv 
28 at his home in Chicago. 


Perry Grapy STANSELL, 67, owner 
and operator of a meat packing plant 
in Lafayette, Ga., died of a heart at- 
tack. The widow, three daughters 
and three sons survive. 


Cyar.es E. Hanses, 64, owner of 
Hanses Packing Co., Yakima, Wash., 
died following a short illness. His 
four sons will carry on the business. 
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Avera Comes Back Better After a Fire 


BOUNCING BACK TO GREATER SUCCESS following adverse de- 
velopments seems to be a characteristic of small meat concerns. This 
is well illustrated by the Avera Provision Co. of Augusta, Ga., which 
after a good start, was struck by disaster and then came back to prosper. 

R. H. Avera’s cattle and hog processing enterprise, started in 1935, 
had grown to a well-established meat concern by 1945, when fire reduced 
the plant to ashes. Within a few months Avera had started rebuilding, 
had acquired a partner, C. L. Duvatt, and laid plans for a larger busi- 
ness. Construction at that time consisted of a killing floor, pork cut, 
four coolers and sausage kitchen. A curing room and freezer were 
added in 1947, followed in 1949 bv a sausage cooler and in 1951 by smoked 
meat and shipping coolers. A complete lard department was installed in 
1953, and a year later bacon and sausage slicing equipment was installed. 
An office was built in 1955. Overall dimensions of the plant are 100 x 180 ft. 

The company has just started a program to encourage raising better 
hogs through improved feeding methods. The project includes publicity 
on modern practices and demonstrations staged in model feeding pens 
adjacent to the plant. The 22 x 30 ft. feeding pens have a capacity of 


ABOVE: Located just off a main 
highway on the south edge of 
Augusta, Ga., the Avera plant 
presents a neat appearance. 
LEFT: Partners C. L. Duvall and 
R. H. Avera (left to right) use 
references in The National Pro- 
visioner as guide in planning fu- 
ture activities of the company. 


50 hogs each, are divided in the center, have concrete floors slopinz 
12 in. to 22 ft., self-feeders, automatic waterers and water is sprayed 
from overhead to enhance weight gains during the warm months 
Besides paying a premium for meat type hogs, the company also pays a 
premium for other types showing improved feeding. Records are kep’ 
of the dressed hogs and the feeders informed. 

The company sponsors two 30-min. nationally televised shows a 
week which are calculated to attract both adults and children. “Mr, D's 
trict Attorney” at 7:30 p.m. on Tuesday. and “The Cisco Kid” at 7 
p.m. on Friday, have proved effective. 

Products are delivered over a 100-mile radius in GMC trucks hav- 
ing Murphy bodies equipped with mechanical Kold-Hold refrigeration 
Trucks are redecorated every 18 months. 

Sliced bologna is produced exclusively in 1-lb. packages. Country 
style fresh sausage is made both hot and mild and packed in 1-b. 
clear cellulose bags, in 32 to 35 mm. hog casings. The sausage is also made 
in breakfast links stuffed in 20 to 22 mm. sheep casings. 
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The Big Fleets buy 


Here’s what 1957 Ford truck users 


have to say... 










a | 


Ford F-600 truck with insulated 
aluminum body leased by 
Hunter Packing Company, 
East St. Louis, lilinois 














‘“‘Hunter’s 39-truck fleet is almost entirely Fords, as they have 
requested. Maintenance costs have been very low and we feel 
that Fords give excellent service for this type of work,” says 
James B. McGowan, president, Columbia Leasing Company. 














Ford F-500 truck with 
refrigerated body owned by 
Pureta Sausage Company, 
Sacramento, California 













“We have had up to 13 miles per gallon from our Fords— 
averaging two to four miles per gallon more than other makes. 


Maintenance on our ’57 Fords is about the easiest I’ve ever Why? risa because "i 


seen,” reports William S. Ferguson, fleet foreman. 





ey te on-the-job performance 

DELICATESSEN tomy 

and low operating costs |: 
prove FORD trucks 


cost less! 





E 
¢ 
Ford F-500 truck with 10-ft. 
= refrigerated panel body owned K 
by Stahl-Meyer, Inc., 
New York City, New York 
, ¢ 
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‘*‘Each month we turn in a cost control report showing exactly 
how much it costs to maintain our trucks. On the basis of this ro) oe Dp T me U CS * ad 
data we have just added six more F-500’s to our fleet, and will 
continue to do so,” says John A. Schroeder, fleet manager. 
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_NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 





ECONO-COLD TRUCK REFRIGERATING UNIT 
(426): The Liquid Carbonic Corp. announces a 
fully automatic semi-trailer truck refrigerating sys- 
tem using dry ice to produce controlled temper- 
atures formerly obtainable, it is said, only with 
mechanical units. The company states that Econo- 
Cold is a bunker-blower system and mounts in the 


nose of the trailer, separated from lading by a bulk- 
head. Thermostatically-controlled operation of fans 
| permits temperature control from minus 10° F. to 
plus 60° F. and this enables the fans to hold the 
cold on the forward side of the bulkhead during 
the off cycle. Power requirements for the fans are 
met by the tractor generating system in highway 
operations and by battery for piggy-backing. The 
large unit for semi-trailers weighs 280 lbs. 








DUST COLLECTOR (NE 
418): A new cylindrically- 
shaped, wet-type dust col- 
lector developed by the Joy 
Manufacturing Co. is said 





to be one-tenth the size of 
any comparable unit and 
capable of collecting more 
than 99 per cent of dust 
particles five microns and 
larger in size. The unit will 
be produced in a standard 
line ranging from 2,500 
cfm. to 64,000 cfm. This 
dust collector can be sup- 
plied in stainless steel at 
slight extra cost. 





Use this coupon in writing for further information on New 
Equipment. Address The National Provisioner, 15 W. Huron St., 
Chicago 10, IIl., giving key numbers only (8-3-57). 


Cr ee 


Ce 
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ELECTRO SEALER 
PACKAGING TABLE (NE 
428): a new model features 
an eye-level tray shelf on 





which the operator can 
place any of the five spe- 
cial-size trays for pre-cut 
cellophane, from 12 in. sq. 
up through 14, 16, 18 and 
20 in. sq. Built into the 
table top is a convex seal- 
ing plate, with an insulated 
500-watt heating element. 
The recessed front panel in- 
cludes a thermostatic con- 
trol which keeps correct 
sealing temperature. 


“SELF - STICK” ADHE- 
SIVE TAPE (NE 482): 
This product is a pressure 
sensitive adhesive tape that 
can be readily attached to 
any metal, glass, plastic, 
and most other surfaces. It 
has a high peel strength at 
temperatures up to 500° 
F. The tape is available 
in widths up to 2 in. in 36- 
yd. rolls of .006 in. thick- 





ness and 18-yd. rolls of .013 
in. thickness. The “self- 
stick” product is claimed 
to be particularly useful in 
the food, baking, packag- 
ing and drug industries. It 
is manufactured, as are all 
other Teflon products, by 
the Chicago Gasket Com- 
pany, Chicago, Ill. 








HOG SPLITTING SAW (NE 421): Powered with 
a 2-hp. motor and carrying a 13-in. diameter 
cutting blade, this saw is capable of splitting 
450 hogs an hour. The entire saw mechanism 
runs in heavy oil, encased as an automobile crank- 
case. The saw is made of stainless steel and weighs 
about 100 Ibs. One of the advantages claimed for 
this saw is that it leaves a smooth surface on the 
bone of the loin, similar to the appearance of beef 





split with a carcass saw. Kentmaster Manufacturing 
Co., Inc., is manufacturing this saw under license 
from McLean Machinery Co., Ltd., Winnipeg, Can. 
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Beef Slaughter at Landy’s 
[Continued from page 16] 


of illumination, fluorescent lighting 
augments it. 

Sufficient head room has been pro- 
vided in the overhead motor and hoist 
area to permit easy servicing. 

An upper deck on one side of the 
killing floor houses the private, ac- 
counting, and inspector's offices. Man- 
agement can maintain a degree of 
control over operations by observing 
them from the office, which has win- 
dows facing on the killing floor. 

From the hot carcass coolers beef 


is moved into the sales cooler. This 
cooler, which is equipped with six 
Gebhardt units located in a plenum 
above the 26 rails, can hold 500 head 
of beef. At the end nearest to the 
loading dock the room has two rails 
on which truck lots of carcasses are 
assembled for loading. The carcasses 
are selected from the main cooler, 
weighed, pushed into the holding rail 
section, ribbed and then moved out 
quickly for loading. This system 
shortens the time required to load a 
trailer and, consequently, avoids con- 
densation of moisture on the meat. 
The dressed cattle flow in a U-pat- 





ST. 
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Smoke Sticks 


Heavy duty, 16 gauge Stainless Steel 
Smoke Sticks are straighter, stronger 
and outlast ordinary types. No price 
premium. 


St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 








tern, from the kill, to hot chill, to 
sales and then to the loading doc 
which lies in front of the killing floor, 
Loading operations can be performed 
at two doors. Each of the loadin 
areas has its own decline rail. After 
a series of forequarters is loaded, 
the hindquarters are guided down the 
decline and stowed. The rail has suf. 
ficient length so that one man can 
perform this assembly operation jn 
advance for the luggers. 

The trolley washing tank is located 
on the loading dock. As the cattle 
are loaded, the trolleys are collected, 
washed and trucked back to kill. 

The basement of the plant, which 
will house the inedible operations, js 
reached directly from street level via 
a large declining ramp. Trucks drive 
into the basement for pickup. 

The plant now has 90 tons of re. 
frigeration supplied by a number of 
small units which are located in two 
areas. Management plans to refurbish 


SIDES are weighed, ribbed and assembled 


in truck lots in this area for fast loading. 


the refrigeration and power units and 
consolidate them in one central area. 
Cork insulation is used in the plant. 

The firm has a branch plant at 
Minneapolis which is in charge of 
Abe Landy, vice president of sales. 
Landy reefers haul beef to this sales 
unit. The firm distributes most of its 
beef in the state of Minnesota: 

The management team consists of 
three brothers: Max, who operates the 
plant; Abe, sales manager, and Wal- 
ter, vice president, and cattle buyer. 
Their father, Bert, founded the firm. 
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Flashes on 
suppliers 





“ ADOLPH’S INDUSTRIAL FOOD 
PRODUCTS CO.: The appointment 
of JosEPH D. 
KEATING aS_ as- 
sistant sales man- 
ager has been an- 
nounced by 
Lioyp E. RIGLER, 
the company’s 
president. Keat- 
ing will assist in 
developing na- 
tional sales and 
promotion for 
the firm’s liquid 
meat tenderizer in the portion control 
frozen meat industry. 


METROPOLITAN WIRE GOODS 
CORP.: After manufacturing in the 
New York area for 25 years, Louis 
MasLow, president of the company, 
announced plans to build and move 
to a new plant in Wilkes-Barre, Pa. 
Maslow stated that the new plant 
would place the firm 150 miles near- 
er to customers in the West, and at 
the same time enjoy overnight ship- 
ping to customers up and down the 
east coast of the United States. 


AMERICAN VISCOSE CORP.: 
Leon F. Bisnor has joined this com- 
pany’s film division as northwestern 
sales representative, according to 
MaTtTtHEW G. O’ConNor, west coast 
district manager. Bishop's te.ritory 
will include Oregon and Washington 
and the western part of Idaho. 


SUTHERLAND PAPER CoO.: 
James T. KirkpaTRICK, vice president 
of marketing for 
the Kalamazoo, 
Mich., company, 
announced sever- 
al executive shifts 
in the sales de- 
partment. Gor- 
DON DiLNo has 
been appointed 
sales planning di- 
rector, which in- 
cludes advertis- 
ing, product de- 
velopment, and public relations, as 
well as a new marketing research sec- 
tion. He will also act as Kirkpatrick’s 
administrative assistant. W1LLIAM 
Naso becomes sales manager of the 
new folding carton division, with full 
responsibility for the dry carton and 
the food packaging departments. 
Grorce Garp becomes sales manager 
‘of the specialties division. 





J. D. KEATING 





GORDON DILNO 
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DANIELS MANUFACTURING 
CO.; Cuarves J. HoLDERBY, who has 
been doing spe- 
cial regional field 
work for the com- 
pany, has been 
given the central 
states for his new 
assignment. His 
headquarters will 
be in St. Louis. 
ROBERT E. Gary 
has been appoint- 
ed to represent the flexible pack- 
aging firm in the southwest, with 
headquarters in Dallas, Tex. 


dic 


C. J. HOLDERBY 





PACKAGE PRODUCTS CO., 
INC.: Witut1am E. CampsE ut, III, 
has joined this company as a sales rep- 
resentative in the flexible packaging 
division, according to an announce- 
ment by G. Don Davinson, jr., vice 
president for sales. He emphasized 
that the appointment is in line with 
the current expansion of the Char- 
lotte, N. C., firm in the packaging 
field. Campbell, a native of Georgia, 
was formerly head of his own adver- 
tising company in Atlanta, and is 
credited with having originated and 
developed a national advertising-mer- 
chandising plan for food chains. 
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Utility Truck No. 69X 
Rugged general purpose truck fea- 
tures 14 gauge Stainless Steel 
body, galvanized chassis, Neotread 
wheels and casters. 


St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 
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NIAGARA CONTROLLED HUMIDITY 
AIR CONDITIONING 


This method removes moisture from air by contact 
with a liquid in a small spray chamber. The liquid 
spray contact temperature and the absorbent concen- 
tration, factors that are easily and positively controlled, 
determine exactly the amount of moisture remaining 
in the leaving air. Heating or cooling is done as a 
separate function. 


The Niagara’s Controlled Humidity Methed using 
HYGROL moisture-absorbent liquid is 


Best and most effective because ... it removes moisture as a 
separate function from cooling or heating and so gives a 
precise result constantly and always. 


Lebel hb 





Most r .. the absorbent is continuously recon- 
centrated automatically. No moisture-sensitive instruments are 
required to control your conditions. 


Most flexible because... you can obtain any condition at will 
and hold it as long as you wish in either continuous produc- 
tion, testing or storage. 


Easiest to take care of because... the apparatus is simple, 
parts are accessible, 
controls are trust- 
worthy. 


AT THE 


CHEMICAL SHOW 
26th EXPOSITION OF CHEMICAL INDUSTRIES 


6. 1957 The cleanest be- 


cause ...no solids, 
salts or solutions of 
solids are used and 
there are no corro- 
Sive or reactive sub- 
stances. 


Coliseum, New York City. December 2 


See NIAGARA 
AIR CONDITIONERS + Aero HEAT EXCHANGERS 
Aero AFTER COOLERS Aero REFRIGERANT 
CONDENSERS Aero STEAM CONDENSERS 
Aero VAPOR CONDENSERS HUMIDIFIERS 
HEATERS COOLERS DRYERS 
BOOTH No 655 





Write for full information; ask for Bulletins 
112 and 121. Address Dept. NP-8 
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KEEBLER EQUIPMENT 


Your best bet for all 
your equipment re- 
quirements. 


Every item is job-fitted 
to your needs ... and 
economy-engineered to 
fit your budget. 


Write or call and let us quote now 


KEEBLER ENGINEERING COMPANY 


1910 W. 59th ST. PR 6-2500 CHICAGO 36, ILL. 





Viscera Inspection Table 














| STANcase | 


UIPMENT 


ALL-SEAMLESS 
STAINLESS STEEL TUBS 


No. 98—56 Qts. 
No. 97—34 Qts. 





SEAMLESS DRAWN of 18 ga. Stainless Steel. 
Ruggedly constructed for long-life service — 
yet light in weight. Maintained sparklingly 
clean and sanitary with minimum labor. FULLY 


APPROVED BY HEALTH AUTHORITIES. (COVERS AVAILABLE) 
DIAM. ATTOP DIAM. AT BOTTOM DEPTH WEIGHT 

oe eg | 8 16” 13'/.” 14!/) Ibs. 

| ne ag 16” 0” 12 Ibs. 


Manufactured by WRITE FOR CATALOG 


THE STANDARD CASING CO., Inc. 121 Spring st., New York 12 










CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. ¢ St. Louis 6, Mo. 

















linking and hanging device. 

Saves time and money for 

sausage makers everywhere 
Inquiries speedily answered. 


THE TWISTICK co. simade py he 














Looking for Something? ....... 
or Someone? ....... 


see our classified pages 46 and 47 
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Operations 


OVERALL VIEW of the two-stage smoke treatment in- 
stallation at the Luer packinghouse in Los Angeles. 





Luer’'s Smoke Vanishes to Satisfaction of L. A. Smog Chasers 


CONTINUING its war to reduce 
pollution in the Los Angeles basin, the 
Los Angeles County Air Pollution 
Control Board in 1955 cited several 
meat packing firms on operation of 
smokehouses. 

While variances were allowed the 
packers to continue the operation of 
smokehouses already in use, pending 
the development and _ installation of 
acceptable smoke elimination devices, 
permits for construction of new smok- 
ing facilities were denied until a solu- 
tion was found to this problem pecul- 
iar to the meat industry. 

The common types of equipment 
used for smoke abatement include 
water scrubbers, filters and bag 
houses, electric precipitation, 100 per 
cent incineration and catalytic incin- 
eration. 

Preliminary investigation revealed 
that water scrubbing alone is not 
sufficiently effective for smokehouse 
discharge; catalytic and 100 per cent 
incineration are costly to install and 
maintain, and the tarrv and corrosive 
nature of the smoke and gases elimin- 
ates filters and bag houses as practical 
control devices. 

The Luer Packing Co., one of the 
meat industry firms involved, con- 
tacted the American Air Filter Co. 
for recommendations as to equipment 
to solve the problem. The latter con- 
cern’s experience in the field of smoke 
abatement indicated the suitability 
of two-stage treatment involving a 
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primary wet-tvpe collector followed 
by treatment with a low voltage 
electrostatic unit. 

Accordingly, a wet-type dynamic 
precipitator and an electrostatic col- 
lector were installed to handle a vol- 
ume of 12,000 cu. ft. per minute of 
smokehouse discharge. 

The Roto-Clone precipitator func- 


tions as an individual draft fan and 
primary remover of solid and gaseous 
contaminants, 

The function of the electrostatic 
unit is to remove residual smoke and 
other particles by imposing an electri- 
cal charge of definite polarity on the 
particles through ionization and col- 
lecting or precipitating the charged 








APERTURE through which any smoke or gases from the smokehouses are ejected to the air 
is shown in this photo. Although six large Julian smokehouses were in operation when the 
picture was taken, apparently nothing but air is being vented from the opening. 
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particles on metal plates of opposite 
polarity. 

Initial tests indicated that several 
problems would have to be overcome 
for successful operation of the system. 
The major obstacles involved the 
comparatively high moisture level of 
the house discharge and the deposi- 
tion of tars and resins on electrostatic 
plates. This combination seriously re- 
duced the efficiency of the unit by 
causing excessive arcing and allowing 
electricity to leak across insulators. 

The corrosion problem arising from 
the acidic nature of the contaminants 
was anticipated. An acid resistant 
coating was applied to the Roto-Clone 
fan and the ductwork formed from 
light gauge galvanized sheets with 
the realization that stainless or plastic- 
coated ducts would probably be need- 
ed if the equipment were approved 
for permanent use. 

The problem resulting from the 
high moisture content of the emissions 
was resolved by the installation of 
a heating coil in the housing of the 
electrostatic unit to maintain a tem- 
perature level of 110° which prevents 
condensation. 

The accumulation of precipitated 
material on the plates is kept at a 
practical minimum by weekly clean- 


ing. Normally, cleaning merely in- 
volves raising the temperature in the 
enclosure to approximately 180°. At 
this level much of the tar and resin 
flows off the plates and collects in a 
pan beneath the unit. Occasionally 
the plates are cleaned more thorough- 
ly by spraying them with a hot alka- 
line solution based on sodium meta- 
silicate which completely removes the 
deposits without attacking aluminum. 

The installation and operation of 
this equipment has been approved 
by the Los Angeles County Air Pol- 
lution Control Board, and it is in 
operation 24 hours per day with the 
exception of weekends when it is 
shut down for routine cleaning and 
any maintenance work required. 


New Sales Cooler Has 
Overhead Coil Units 


Above-rail-beam mounting was em- 
ployed in the installation of six new 
refrigeration units in the 50 x 48- 
ft. sales cooler of Schaefer’s Meats in 
Oakland, Calif. Temperature is main- 
tained between 34 and 36° F. in 
the 200-beef capacity cooler. 

The coil units operate on F-12 
using a 15-hp. compressor and evap- 
orative condenser. The air is drawn in 








RECEIVING POSITION 





DELIVERING POSITION 


A COMPACT, vertically-operated paunch lift has been perfected for use in the transfer 
of paunches and viscera from the floor level to an elevated processing platform. The 
device is in use at the Victory Beef Co. of Detroit. The operation eliminates contamination 
and thereby insures edible disposition of the materials handled. Its use at the Detroit 
plant has been approved by inspection authorities. The unit operates on a reversible mag- 


netic safety switch with full automatic pushbutton control. 


individual floor needs. A patent has been applied for. Inventor of the machine is Harry 
Maxen, who is a maintenance engineer associated with the Victory Beef Co. in Detroit. 
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It can be custom built to fit 


through four sides of the Recold coils 
and discharged against a cone which 
is flush with the ceiling. The air flows 


across the ceiling and down the walls 
of the cooler; this arrangement for 
distribution of air is said to minimize 
shrinkage and maintain bloom. 

Le Fiell rails and switches were 
used in the new cooler installation. 


AMIF Leaflet Discusses 
Vinegar Pickled Troubles 


“Problems in P.ocessing Vinegar 
Pickled Meats” is the subject treated 
in the American Meat Institute Foun- 
dation’s fourth leaflet discussing vi- 
tal meat industry problems. Several 
problems encountered in pickling 
pigsfeet and sausage are listed by Dr. 
Charles F. Niven, jr.. associate direc- 
tor of research and education, AMIF. 

The leaflet makes practical sugges- 
tions on avoiding such troubles as 
discoloration, normal skin but faded 
lean in pickled pigsfeet, generally 
faded pigsfeet, turbid pickle, ropey 
pickle and gas formation. 

With respect to gas formation, Dr. 
Niven offers three specific sources of 
the gas sometimes found in vacuum- 
packed pigsfeet: 1) Carbon dioxide 
generated from bacterial fermenta- 
tion of sugar; 2) Carbon dioxide gen- 
erated from the action of acetic acid 
on the bones of the pigsfeet, and 3) 
Gaseous nitrogen generated from the 
action of nitrite on amino acids. In 
the latter instance, a nitrite bum 
would be expected. 

Dr. Niven points out in the leaflet 
that acid-preserved meat foods de- 
serve more attention with an eye 
toward winning greater acceptance 
from the consuming public. Although 
spoilage is encountered at times, most 
acid-preserved foods are manufactur- 


ed with no difficulty at all. 


THE NATIONAL PROVISIONER, AUGUST 3, 1957 








cold coils 
ne which 
air flows 





the walls 
ment for 
minimize 


m, 
hes were 
stallation. 


2S 
Vinegar 
t treated 
ite Foun- 
issing Vi- 
Several 
sickling 
>d by Dr. 
ate direc- 
n, AMIF. 
il sugges- 
yubles as 
ut faded 
generally 


le, ropey 


ation, Dr. 
ources of 
vacuum- 
1 dioxide 
fermenta- 
xide gen- 
retic acid 
t, and 3) 
from the 
acids. In 
rite bum 


he leaflet 
‘oods de- 

an eye 
cceptance 
Although 
mes, most 
inufactur- 


T 3, 1957 





ALL MEAT... output, exports, imports, stocks 








BEEF 
Week Ended Number Production 
ee M's Mil. Ibs. 
July 27, 1957 390 206.7 
July 20, 1957 403 216.8 
July 28, 1956 408 216.2 
AL 
Week Ended Number Production 
M's Mil. Ibs. 
July 27, 1957 140 18.3 
July 20, 1957 143 18.9 
July 28, 1956 ... 143 19.8 


137,677. 
CATTLE 

— Live Dressed 
July 27, 1957 = 960 530 
July a oe ..... 970 538 
July 28, 1956 961 530 

k Ended Ss 
— uae Live Dressed 
July 27, 1957 ........ 237 131 
July 20, 1957 : . 237 132 
July 28, 1956 . 250 138 





Meat Output Continues to Decline 


Meat production continued to decline last week as volume for the period 
fell to 366,000,000 Ibs. from the previous week’s output of 381,000,- 
000 Ibs. Because of smaller slaughter of all meat animals, current 
production of meat lagged below last year’s volume of 379,000,000 
lbs. for the corresponding July week. Cattle slaughter fell back by 
about 13,000 head from the week before and numbered about 18,000 
head below last year. Slaughter of hogs declined by about 36,000 head 
for the week and was about 25,000 head smaller than a year earlier. 
Slaughter of the other two classes of meat animals also numbered be- 
low that for the previous week and last year. Estimated slaughter and 
meat production by classes appear below as follows: 


1950-57 HIGH WEEK'S KILL: Cattle 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 
1950-57 LOW WEEK'S KILL: Cattle, 154.814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
AVERAGE WEIGHT AND YIELD (LBS.) 


PORK 
(Excl. lard) 
Number Production 
M's 1. Ibs. 
932 129.5 
968 134.1 
957 131.1 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs 
260 11.2 366 
265 11.4 381 
273 11.7 379 


HOGS 

Live Dressed 

249 139 

250 138 

243 137 
SHEEP AND LARD PROD. 

LAMBS Per Mil. 
Live Dressed cwt. Ibs. 

88 43 ios 35.0 
88 43 : 36.5 
89 43 15.5 36.0 











lowa Largest Meat Surplus 
State; Calif. Shows Deficit 


Iowa leads the nation in surplus of 
net marketings of all livestock as a 
group, and hogs individually over 
commercial slaughter, while being far 
down the list of states in surplus net 
marketings of cattle, and showing a 
considerable deficit in net marketings 
of sheep and lambs compared with 
commercial slaughter of the animals. 

In 1955, the latest year for which 
such data is available, Iowa’s surplus 
in net marketings of all livestock on 
a liveweight basis over commercial 
slaughter amounted to 1,650,000,000 
lbs. California showed a deficit of 
1,972,000,000 Ibs. of marketed live- 
stock compared with commercial 
slaughter. 

lowa’s surplus of hog marketings 
over commercial slaughter totaled 1,- 


525,000,000 Ibs., while Pennsylvania 


had the largest deficit—440,000,000 
lbs. 


In cattle, the largest surplus mar- 
keting state was South Dakota, with 
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its 678,000,000 Ibs. over commercial 
slaughter in the state. The largest 
deficit state was California, which 
fell short in its net marketings of cat- 
tle by 1,433,000,000 Ibs. from com- 
mercial slaughter. Illinois fell short by 
950,000,000 Ibs. 0° live cattle com- 
pared with volume of slaughter. 

In sheep and lambs, surpluses and 
deficits were small by comparison. 
The largest surplus state was Texas, 
with 108,000,000 Ibs., and the largest 
deficit state, California, with 124,- 
(000,000 Ibs. California generally leads 
the nation in commercial slaughter 
of cattle and sheep. 


MEAT PRODUCTS GRADED 


Meats and meat products graded 
or certified, as complying with speci- 
fications of thy U. S. Department of 
Agriculture (in 000 Ibs.): 





June May June 
1957 1957 1956 
BOGE cecicccicccs cece cee  GI6086 GiGaas 
Veal. and call 4.6... 21,741 21,077 27,585 
Lamb, yearling 
and mutton ........ 18,781 19,459 15,314 
Totals ..............590,898 657,222 653,222 


All other meats, lard. 18/328 46,711 
Grand totals ....... 609,226 703,993 


AMI PROVISION STOCKS 

Pork stocks, as reported to the 
American Meat Institute, totaltd 147,- 
100,000 Ibs. on July 27. This was 27 
per cent below the 201,300,000 Ibs. 
in stock a year earlier. 

Stocks of lard and rendered pork 
fat at 73,500,000 Ibs., compared with 
98,900,000 Ibs. in stock on about the 
same date a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and a year earlier. 

July 27 stocks as 


percentages of 
inventories on 


July 13 July 28 

HAMS: 1957 1956 

ae 3 er riner 102 62 

Frozen for cure, S.P.-D.C. ... 82 117 

re 88 88 
PICNICS: 

Camad.. BPA. 8 ite es 88 53 

Frozen for cure, S.P.-D.C.... 87 73 

ROGGE WCONS. oe kiccamusesaus 7 66 
BELLIES: 

CR es cyar cents 87 77 

Frozen for cure, D.S. ........ 160 26 

Geen, GPM co cacewcnancs 102 63 

Frozen for cure, S.P.-D.C.... 69 57 
OTHER CURED MEATS: 

Cured and in cure .......... 108 75 

Fromem £00 :CU8@ ..% cece cees 81 88 

po ee Cr ee eee 81 
FAT BACKS: 

CR IN iin ae ai eda acm ce 110 70 
FRESH FROZEN: 

Loins. spareribs, neckbones, 

trimmings, other—Total ... 92 88 

TOT. ALL PORK MBATS .... 85 73 
EME GO ORLERS ccaccnccewsees 98 74 


Retail Meat Prices Gain 


Faster Than Livestock Rates 

The U. S. Department of Agricul- 
ture reports that retail meat prices 
have increased faster than livestock 
prices in the last year. 

USDA figures compare changes in 
livestock prices with changes in re- 
tail meat prices in New York. 

The study showed average livestock 
prices increased from $22 per cwt. 
from June of 1956 to $24.96 in June 
of this year—an increase of $2.96. 

Retail meat prices in the same 
period rose from $57.08 to $66.70 
—an increase of more than $9.62 and 
three times greater than the boost 
in livestock prices. 


JUNE KILL BY REGIONS 

United States federally inspected 
slaughter by regions in June 1957, 
with totals compared in 000’s: 


Sheep & 

Region: Cattle Calves Hogs Lambs 
N. Ath -Gtates. ....... 117 17 402 185 
S, Ath Bites ascii 49 51 200 1 
N.C. States—Hast. ... 303 154 1,019 112 
N.C. States—N.W. .. 435 67 1,469 229 
N.C. States—S.W. .. 126 26 364 93 
S. Central States .... 221 117 309 177 
Mountain States ...... 93 5 76 vi) 
Pacific States .5...... 191 38 155 172 


Totals, June 1956 ..1,679 596 4,326 1, 
Totals June 1956 ..1,679 596 4,326 1,084 





Other animals slaughtered under Federal in- 
spection, (number of head): June 1957—horses, 
9,357; goats, 11,445; June 1956—horses, 14,389; 
goats, 2,951. 
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Plan to Build German 
Market for U. S. Lard 


A plan for the market development 
of United States lard in Germany has 
been agreed upon by the American 
Meat Institute and the Foreign Agri- 
cultural Service, USDA. The coopera- 
tive project will be financed by for- 
eign currenc’es accrued from the sale 
of U.S. surplus farm products abroad 
under Title I of Public Law 480. The 
German Trademark Association, act- 
ing as third party to the agreement. 
will develop a trademark for U.S. 
lard in Germany and plan and conduct 
an advertising campaign. 


Cattle Exempted from Tax 
Governor Folsom has signed into 
Alabama law a bill exempting _live- 
stock and poultry from property taxes. 
The state’s high court had ruled that 
cattle are subject to ad va!orem taxes. 


SIGNERS OF market 
agreement for the sale of 
U.S. lard in Germany, at 


sociate director of mar- 
keting, American Meat In- 
stitute; Gordon Fraser, 
assistant administrator, 
Foreign Agricultural Serv- 
ice, USDA, and M. A. 
Drisko, director of the 
livestock and meat prod- 
ucts division, Foreign Ag- 
ricultural Service. 


‘Picnic Ham’ Near Cheat, 
Oregon Food Official Says 


Although innocently done, the ad- 
vertising of “picnic hams” borders on 
an economic cheat and should be dis- 
continued, declares O. K. Beals, 
chief of the state department of agri- 
culture’s division of foods and dairies 
in Oregon. 

Beals says ads of this nature are 
showing up here and there over the 
state. He recently sent warnings to 
several retailers who he_ believes 
failed to recognize or take into con- 
sideration the distinction between a 
“picnic” and a “ham.” 

For one isn’t the other, despite the 
tendency to unite the terms, he 
pointed out. 

The picnic is the cured shoulder 
of a hog; the ham is the cured hind 
leg of the carcass. On a per-pound 
cost basis, the picnic or shoulder is 


a 













of less value, primarily because it 
contains more bone. 

The department looks upon ads 
quoting prices on “picnic hams” as 


Washington, D.C., are misleading under terms of the Ore- 
(left) J. Russell Ives, as- = gon Food Act. This act, an Oregon 


adaptation of the federal food and 
drug act, prohibits misleading adver- 
tising of food products. 

Beals points out that the federal 
food and drug inspectors do not per- 
mit the labeling as ham of any part 
of the hog except the properly cured 
hind leg. The federal meat inspection 
service has long held to the same in- 
terpretation of “picnic hams” as does 
the Oregon department of agricul- 
ture’s division of foods and dairies. 

For labeling or advertising, any of 
these terms may be used for the pic- 
nic: smoked picnic, picnic shoulder 
or picnic. And for hams: smoked 
hams, cured hams, or hams, 

But don’t make it “picnic hams” 
or use any other term that will imply 
a picnic is a ham, warns Beals. 


Meat Index Declines 1.7% 


The 10 per cent decline in fresh 
pork loin prices accounted for the 
decline in the wholesale price index 
on meats during the week ended July 
23. The Bureau of Labor Statistics 
placed the meat index at 97.5, or 1.7 
per cent below the previous week's 
long-time high of 99.2. The average 
primary market price held steady 
at its record high of 118.0. Th> index 
on meats for the same week last year 
was 81.9 and on all consumer com- 
modities, 114.1 per cent. 





DOMESTIC SAUSAGE 


DRY SAUSAGE 


SAUSAGE CASINGS 


Hog bungs: 
























































a Ah t ? aia 
(lel prices, Ib.) (lel prices) (Le.l. prices quoted to manu- sell yF phiey Cat pi. e 
Pork sausage, bulk Cervelat, ch. hog bungs. 96@ 98 facturers of sausage) Large prime, 34 in. ... 25@ 39 
in 1-lb. roll ..........89 @44% MUTIMOE. os ccccineseeseee 55@ 57 Beef rounds: _ Se Med, prime, 34 in. .... 24@ 27 
Burk ante. ahioap encing 2 RRM cc Ot ea cie Ke 69@ 71 Clear, 29/35 mm. .....1.05@1.35 Small prime .......... 16@ 22 
1-lb. pkge 2.57 @61 Holsteiner ..........0006 80@ 82 Clear, 35/38 mm. .....1.00@1.15 Middles, cap off .....: 55@ 60 
Frankfurts, sheep B.C. salami <2. 02.0506. 87@ 89 Clear, 35/40 mm. ..... 85@1.10 | f 
chatng. Lab. pkge. ...€8 @65 TEESE. RR RI sie ata ea 79@ 81 Clear, 38/40 mm. ..... 95@1.35 Sheep casings (per hank): 
Frankfurts, skinless Genoa style salami ..... 99@1.01 Clear, 40/44 mm. ..... 1.30@1.65 26/28 mm. ...........5.50@6. 
1-Ib. pkge : 47 @52 Cooked salami .......... 49@ 51 Clear, 44 mm./up ..... 1.95@2.50 See CM sss eon 6.05@6.30 
Bologna (ring) ......... 49 @b1 DN SS ossicccasacas aes 87@ 89 Not clear, 40mm./down 65@ 70 > i a | es 4.80@5.10 
Bologna, artificial cas...41 4 @49 Goteborg ......+.. eee eee 80@ 82 a a > To oe 20/22 mM. ......+.+4- 4.10@4.45 
Smoked liver, hog bungs.4914@54 Mortadella .........0.++ 55@ 57 Beef weasands: ir ee eS 2. ee 
Smoked liver, art. cas...41 @49 if a 12@ 16 6/18 mm... 2... eee 1.75@2.3 
ecg a ema = SPICES No. 2; Se SsuD ..... 9@ 14 
New Eng. lunch spec...66 @70 
Olive loaf .............. 4161%4@51% (Basis, Chicago, original barrels, Beef middies: CURING MATERIALS 
Blood and tongue ....... 4514 @56 bags, bales) Ex. wide, 2% it Nitrite of soda, in 400-Ib. Cwt. 
Pepper loaf ............ 46 @60% ; A Spec. wide, 21/2 bbls., del. or f.0.b. Chgo..$11.35 
Pickle & Pimiento loaf..43 @48- Whole Ground Spec, med., 17%/2% 60 Pure rfd. gt itrate of | 4 
Allspice, prime .... 6 96 Narrow, 1% in./dn. 1.00 ure rfd. gran, nitrate of a 
Resifted  .....++.. - = Beef bung cap I bg nig .v jered nitrat - 
“hs 5 > PADS: *ure rfd. powdered nitrate 
SEEDS AND HERBS eta 4 Clear, 5 in./up ....... ye ae 2 perros: 8.65 
(lel prices) Cloves, Zanzibar .... 68 79 Clear, 44/5 inch ..... 30@ 32 Salt, paper sacked, f.o.b. 
Ground Ginger, Jam., unbl.. 97 1.06 Clear, 4/4% inch ..... 1S@ 20 Chgo., gran. carlots, ton... 30.00 
Whole for sausage Mace, fancy Banda. .3.! 4.10 Clear, 3144/4 inch trees 1@ 16 Rock salt, ton in 100-Ib. 
Caraway seed ... 22 27 West Indies ...... 3.75 Not clear, 4% inch/up. 17@ 18 bags, f.0.b. whse. Chgo.... 28.00 
Cominos seed ... 36 41 East Indies ..... ames 3.60 Beef bladders, salted: Sugar—- 
Mustard seed, ee flour, fancy. .. rs fs rg te § —— Sie 18 Raw, 96 basis, f.o.b. N. Y... 6.35 
Re caccacy 23 eee aie ere Pai O tae 2.9 a , 4 inch, inflated .. 13 Refined standard cane 
oatliow Amer... 17 po Raga ong a ll 5%4/6% inch inflated.. 12@ 13 gran. basis (Chgo.) ...... 9.00 
pe Saks weae 44 Paprika, Spanish ... .. 88 Pork casings: eo sugar, 100 
\eo - Paprika, cayenne ... .. 60 29 mm./down ........ 4.40@4.75 re Nena -0.b, Reserve. 8.85 
; » No, 1. 2 2 Pepper: PORE WANG. '- winch at cs 4.30@4.65 4A. 188.2% «2. +--+ 2s eee : 
Marjoram, French 69 74 Bed No. Dike cscs ne 56 BABU IMIS os oc.40 vis siech 3.00@3.10 Dextrose (less 10c): 
Sage, Dalmatian, i ee 47 51 oe Ne 2.35@2.75  Cerelose, regular ............ 7.2 
a FR a 65 EL, Saco sud donne 41 44 Geren TOE. naccdisvicceks 2.15@2.30 Ex-Warehouse, Chicago ..... 7.82 
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_BEEF-VEAL-LAMB... Chicago and outside 





CHICAGO 


July 30, 1957 


WHOLESALE FRESH MEATS 


CARCASS BEEF 


Steers, gen. range: (carlots, Ib.) 


Prime, 7C0/F00 ..... 41 
Choice, 500/600 ..... 41% 
Choice, 660/700 ..... 40%,@41% 
Choice, 700/800 ..... 40% @41 
Good, 500/600 ....... pd 
Good, 600/700 ....... 

MME? (iv andleeicr atv —_ @30% 
Commercial cow .. 
Canner—cutter cow. 27% 

PRIMAL BEEF CUTS 

Prime: 

Rounds, all wts. .... 48n 


Trimmed loins, 
50/70 Ibs. (lel)... .85 @o0 
Square chucks, 





TOO We idexcenas 338len 
Arm chucks, 80/110.. 32n 
Ribs, 25/35 (Iel) ....55 @56 
Briskets (Icl) 27% 
Navels, No. 1 20% 
Flanks, rough No. 1.. 20% 
Choice: 

Hindqtrs., 5/800 .... 501% 
Foreqtrs., 5/800 ‘ 31 
Rounds, all wts anes 


yts. 
Td. loins, ai {iel). 79 @80 








Sq. chucks, 70/9 3344 

Arm chucks, 80/110". OF i 

Briskets {rely vale saa 

Ribs, 25/35 (lel) “a7y@ 31" 

Navels, No. Dace scare 20% 

Flanks, rough No. 1. 20% 
Good (all wts.): 

Re eres 45 @47 

Sq. cut chucks ......32 @33 

Briskets 4 ; 

i a arate 

MD. cc caweicls cine eae 
COW & BULL TENDERLOINS 
Fresh J/L = C-C eee Froz. C/L 
60@63.... Cow, 3/dn, .. 58 
15 . Cow. 8/4. .. 2.78 @75 
88@85.... Cow, 4/5 ...78 @82 


1.00@1.02 Cow. 5/up ...8! 


1.00@1.02 Bull, 5/up ...85 @90 
BEEF HAM SETS 
Ensides, 12/ap o...i<.0% 46 
Outsides, 8/up ........ 4” 
Knuckles, 7%/up ...... 46 
CARCASS MUTTON 
Choice. 70/down ....... 17 @18 
Good, 70/down ......... 16 @I17 


“n—nominal, b—bid. 


BEEF PRODUCTS 


(Frozen, carlots, Ib.) 


Tongues, No. 1, 100’s.. 2514 
Tongues, No. 2, 100’s. 22n 
Hearts, regular, 100’s. . 23 
Livers, regular, 35/50’s. 191, 
Livers, selected, 35/50’s 26 
Lips, scalded, 100’s ... 15% 
Lips, unscalded, 100’s.. 12% 
Tripe, scalded, 100’s... 84b 
Tripe, cooked, 100’s . Sign 
. ‘S . aan Heo 
a ey eee 6M 
Udders, 1000's ......... alan 
FANCY MEATS 
(Icl prices) 

Beef tongues, corned ... 32 
Veal breads 

under 12 O68. 66 ccccee 73 

oF 2 aero 1 
Calf tongues, 1-lb./down 18 
Oxtails, fresh, select ..13 @l4 


BEEF SAUS. MATERIALS 
FRESH 


Canner—cutter cow 





yaeet, Darrel ..<..4.5. 86% 
Bull meat, boneless, 

barrels 41 
Beef trim., 75/ 

barrels 31 
Beef trim., e 

ME bio hock Kees ees 36 
Boneless chucks, 

| ere ee 37% 


Beef cheek meat, 
trimmed, barrels ..... 3° 
Shank meat, bbls. .....39%4@40 
Reef head meat. bbls... 25 
Veal trim., boneless, 
DAUIGIE oncccceemeweses 38 @a39 


VEAL—SKIN OFF 


(Iel carcass prices) 





Prime, 00/120. ....0% $44.00@46.00 
Prime, 120/150 ...... 43.00@ 44.00 
Choice, 90/120 ...... 41.00@44.00 
Choice, 120/150 ...... 41 -00@44.09 
Good, 50/ 90 


/ 
Good, 90/120 
God, 120/150 
Stand., all wts. 





“STENT 32'00@38.00 


CARCASS LAMB 
(lel prices) 


Peimie, OE ooo cceccce 49 @5l1 
Bete, SFI no ¢.c'so:ae-00 47 @49 
Prime, 55/65 ......... None qtd. 
Choice, 35/45 ......... 48 @49 
Choice, 45/55 ......006 48 @49 
Choice, 55/65 ......... 46 @47 
Cane. MIE Wle.cs cecccs 43 @44 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


San Francisco No. Portland 


FRESH BEEF (Carcass): July 30 July 30 July 30 
STEER: 
Choice: 
tage dll $42.00@44.00 $44.00@45.00 $43.00@44.00 
MOP t00 WB. ov ciécces 41.00@ 43.00 42.00@ 44.00 42.00@44.00 
Good: 
500-600 Ibs, ......... 29.00@ 41.00 40.00@ 41.00 41.00@42.00 
GOO WOR, viscccas 38.00@ 40.00 39.00@41.00 40.00@41.00 
Standard: 
350-600 Ibs. ......... 34.00@39.00 34.00@38.00 35.00@39.00 
cow: 


Standard. all wts. 
Commercial, all wts.... 
Utility, all wts. 
Canner-cutter 





.... None anoted 
29.50@31.00 
.. 28.00@30.00 
pea’ vas None anote! 


31.00@33.00 
29.00@31.00 
28.00@30.00 
26.00@ 28.00 


None avoted 
29.00@34.00 
28.00@33.00 
28.00@31.09 


Bull, util. & com'l.... 32.00@35.00 30.00@32.00 34.00@36.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice: 

200 Ibs. down ....... 41.00@45.00 None quoted 39.00@42.00 

Good: 

200 Ibs. down ....... 38.00@41.00 38.00@ 40.00 36.00@40.00 
44.00@ 46.00 40.00@ 43.00 41.00@44.00 
41.00@44.00 40.00@ 42.00 40.00@42.00 
44.00@46.09 10.00@ 43.00 41.00@44.00 

Ss. 41.00@44 00 40.00@ 42.00 40.00@42.00 

Good, Sy URS wees ha 39.00@ 42.00 36.00@ 40.00 37.00@40.00 


MUTTON (Ewe): 


Choice, 70 lbs./down.. 
Good, 70 Ibs./down 


16.00@18.00 
nore 16.00@18.00 


None quoted 
16.00@17.00 


16.50@18.50 
16.50@18.50 
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NEW YORK 


July 30, 1957 


WHOLESALE FRESH MEATS 





FANCY MEATS 

















BEEF CUTS (Le.l. prices) 
(1.c¢.1. prices) Ib. 

Steer: (Western, Cwt.) Veal breads, 6/12 oz. ......... 84 
Prime, carc., 6/700.$44.50@45.50 Be ON WI od cscs dnoce can ucet 1.04 
Prime, care., 7/800. 43.00@45.00 Beef livers, selected 31 
Choice, carce., 6/700. 42.50@43.50 Beef kidneys ........... ae ae 
Choice, care., 1/380. 41.00@42.00 Oxtails, % lb., frozen 11 
Good, care., 6/700.. 39.50@41.00 
Good, carc., 7/800.. 39.00@40.00 
Hinds., pr., 6/700.. 56.00@58.00 LAMB 
Hinds., pr., 7/800.. 55.00@57.00 as a aw 
Hinds., ch., 6/700.. 52.00@55.00 ene 
Hinds., ch., 7/800.. 51.00@52.00 City 
Hinds., gd., 6/700.. 50.00@51.00 Prime, $49.00@55.00 
Hinds., gd., 7/800.. 49.00@50.00 Prime, 50.00@55.00 

8 Prime, pope 00 
Prime, 49. g 
EEF CUTS Choice, 49.00@54 
(1.e.1. prices, Ib.) Choice, 49.00@53.00 

Prime steer: City Choice, 50.00@53.00 
Hindqtrs., 600/700 ... 55@ 58 Choice, 5 49.00@51.00 
Hindqtrs., 700/800 ... 55@ 57 Good, 47.00@48.00 
Hindqtrs.. 800/900 ... 54@ 56 Good, 40/45 48.00@49.00 
Rounds, flank off ..... 49@ 51 Good, 45/55 ......... 47.00@48.00 
Rounds, diamond bone, 

fe Serer oe 9@ 52 Western 
Short loins, untrim. ... 82@_ 88 i fms: 49.00@51.00 
Short loins, trim. ..... 1.08@1.18 nae eo Sey. pope ape 
Planks +. - s+. see eeee 21@21% Prime, 55/65 ........ 47.09@51.00 
Ribs (7 bone cut) .... 54@ Choice, 45/dn, ....... 48.00@51.00 
Arm chucks ........+. 35@ 37 Choice, 45/55 ....... 48.00@52.00 
Briskets ..-......+..+- one 31 © Choice, 55/63 ....... 47.50@51.00 
Plates .....--+.+ss eee 20%@ 21 Good, 45/dn. ......... 45.00@ 46.00 

Choice steer: Good, 45/55 .....seee 47.00@48.00 
Hindgqtrs., 600/700 .... 54@ 56 
Hindatrs., 700/800 .... 538@ 55 VEAL—SKIN OFF 
Rounds, diamond bone, Prime, 90/120 ..... . $44.00@ 47.00 

pO ree 9@ 52 Choice, 90/120 ...... 38.00@41.00 
Short loins, untrim. .. oa = Good, - GOOG. xccnscces 34.00@ 26.00 
Short loins, trim. .... 89@ Good. 90/120 ........ 35.00@37.00 
i. BRE AS Ore ‘nani Stand., 50/90 ........ 31.00@32.00 
Ribs (7 bone cut) .... Stand., 90/120 ....... 31.00@32.00 
Aye CRUCKS 2. océccss aa po Calf, 200/dn. ch. . 33.00@35.00 
WRNORE kccccesscatsen 26@ 29 Calf, 200/dn., gd. ... 31.00@33.00 
PURGOM  bieicnsscmecanws 20%@ 21 Calf, 200/dn., std. ... 29.00@30.00 
NEW YORK RECEIPTS LOCAL SLAUGHTER 
CATTLE: Head 
Receipts reported by the USDA Week ended July 29.... 13.248 

Marketing Service. week ended July Week previous ......... 13,823 

29, 1957, with comparisons: CALVES: 

STEER and HEIFER: Careasses Week ended Jply 29.... 12,296 
Week ended July 29.... 9.096 Week previous ........ 12,577 
Week previous ........ 10,509 HOGS: 

cow: Week ended July 29.... 40,788 
Week ended July 29.... 765 Week previous ........ 44,058 
Week previous ...... eee 1,025 sHEBEP: 

BULL: Week ended July 29.... 39,80" 
Week ended July 29.... 489 Week rrevious ........ 42.20 
Week previous ........ 497 

VEAL: 

Week ended July 29.... 12.111 PHILA. FRESH MEATS 
Week previous ........ 8,632 July 30, 1957 
ad ia aie prem WESTERN DRESSED 
eek ended July 29.... 35.17 arin wai x . 
Week previous ........ 31,078 STEER CARCASSES: Cwt. 

X : Choice, 500/800 ....$42.25@44.00 

MUTTON: e Choice, 800/900 |... 41.50@43.50 
Week ended July 29.... 510 Good, '500/800 ..... 39.25@41.75 
Week previous ........ 466 Hinds., choice ..... 52.00@54.00 

HOG AND PIG: Hinds., good ....... 50.00@52.00 
Week ended July 29.... 9.618 Rounds, choice .... 50.00@53.00 
Week previous ......... 8,791 Rounds, good ...... 49.00@51.00 

PORK CUTS: ‘ Lbs. COW CARCASSES: 

Week ended July Com’l, all wts. .... 31.50@°4.59 
Week previous ......... 


BEEF CUTS: 
Week ended July 
Week previous ......... 

VEAL AND CALF 
Week ended July 
Week previous ........ 

LAMB AND MUTTON: 

Week ended July 29.... 848 
Week previous ........ 916 

BEEF CURED: 

Week ended July 29.... 73.743 
Week previous ..... - 14,252 
PORK CURED AND SMOKED: 








Week ended July 29.... 155,578 
Week previous ........ 69.278 
COUNTRY DRESSED MEAT 
VFAL: Carcasses 
Week ended July 29... 3.745 
Week previous ......... 3,808 
HOGS: 

Week ended July 29.... Bal) 
Week . PreViC€s.6ccccc. 26 
LAMB AND MUTTON: 

Week ended July 29.... 48 
Week previous ........ 31 


Utility, all wts. 


VEAL (SKIN OFF): 
Choice, 90/120 .... 29.00@42.00 
Choice, 120/150 .... 39.00@42.00 
Good, 50/90 .... 
Geod, 90/120 yi 
Good, 120/150 ..... 36. ‘00@38. 00 
SPR. LAMB CARC:.: 
Ch. & pr., 30/45 ... 49.00@52.0% 
Ch. & pr.. 45/55 ... 50.00@52.00 
Good, 45/55 ....... 47.00@ 49.00 
LOCALLY DRESSED 
STEER BEEF (Ib.): 
Choice Geod 
Care., 5/700.43 @44 40@ 42 


- 29.50@32.00 





» Care., 7/800.42 @43%29%@41% 
Hinds., 5/700 ....5 R2@55 HOM 
Hinds., 7/800 ....51@52 49@51 
Se eee 49@53 49@ od 


Hip rd.. plus flank. 
Full loins, untrim.53@56 BO@n? 
Short loin, untrim.64@68 55@60 








RR cnceecusaucsea oaiees 48@50 
Arm chucks 

Briskets ..... ? 

Short plates ..... 19@23 19@23 








PORK AND LARD... Chicago and outside _ 


CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot 
SKINNED HAMS 


Fresh or F.F.A. Frozen 
Dc huirs 8.9% kL Aree 45 
45%@47_ ... 12/14 ......... 4514 
46%,@48% . 14/16 ......... 4614 
474%,@50%. . 16/18 ......... 46a 





PICNICS 
Fresh or F.F.A. 





FAT BACKS 





—asked. 


basis, Chicago price zone, July 31, 1957) 


BELLIES 
Fresh or F.F.A. Frozen 
SPE ee LOS eee veweees 45n 
ere 2 IRBs 45 
44@44%4 Lk) Be 44@44% 
44@44%4 i+ Vs 0 Se 44@44%4 
431% 14/16 43% 


Sy 30/35 
WT 06a cs OPED. Wesecsacs. oO 
SBASD ccc | LE a 2] 
FRESH PORK CUTS 

Job Lot Car Lot 
48@49.. Loins, 12/dn. ...... 47% 
46@47.. Loins, 12/16 ....... 45 
40@41.. Loins, 16/20 ....... 39% 
36@36% Loins, 20/up ...... 35 
37@38.. Butts, 4/8 ........ 36b 
Seth. 2 es BUCH, B/TD cccccice 32 
SRM «.<. BUtte,. B/D sccsvavee 
47@49.. Ribs, 3/dn. ....... 44 
ee ee 0) eee a 33 

- | ERA RSE, DEW 6isi6 can 25 

OTHER CELLAR CUTS 

Fresh or Frozen Cured 
231%, Square Jowls ......... unq. 
23 Jowl Butts, Loose ..... 22% 


233,n Jowl Butts, Boxed . ung. 





LARD FUTURES PRICES 


NOTE: Add %e to all price quo- 
tations ending in 2 or 7. 


FRIDAY, JULY 26, 1957 









Open High Low Close 
Sept, 13.32 13.45 13 13.37 
Oct. 13.50 13.65 
Nov. 1: 13.40 1 t 
Dec. 1: 13.67 13.60 
Jan. 1% 13.80 13.72a 





Sales: 4,320,000 Ibs. 

Open interest at close Thurs., 
July 25: Sept. 984, Oct. 277, Nov. 
155, Dee. 167, and Jan. three lots. 


MONDAY, JULY 29, 1957 










Sept. 13.35 13.60 13 
Oct. 18.50 13.75 13. 
Nov, 1 13.47 13 
Dec. 1 » 13.80 13 
Jan. 13.70 13 





Sales: 8,800,000 Ibs. 
Open interest at close 
26: Sept. 967. Oct. 269, 


Fri., July 
Nov. 156, 
Dec. 168, and Jan. three lots. 





TUESDAY, JULY 30, 1957 
Sept. 13.60 13.62 13.45 13.45 
62 
Oct. 
Nov. 
Dec. 
Tan. ; 3.55 
Sales: 4,520,000 Ibs. 


Open interest at close Mon., July 
29: Sept. 938, Oct. 284. Nov. 156, 
Dec, 168, and Jan. 14 lots. 


WEDNESDAY, JULY 31, 1957 








Sevt. 13.42 13.50 13.25 13.25b 
Oct. 13.57 13.67 13.45 13.45b 
Nov. 13.45 13.50 13.32 .32a 
Dec. 13.62 13.67 13.47 12.47b 
Jan. 13.52 13.52 13.42 18.42 


Sales: 8,440.000 Ibs. 

Open interest at close Tues., July 
30: Sept. 928, Oct. 291, Nov. 15% 
Dec. 164, and Jan. 16 lots. 


THURSDAY, AUG. 1, 
Sept. 13.25-22 13.37 13.15 
Oct. 13.45 13.55 1°.37 
Nov. 13.35 13.42 13.22 
Dee. 13.42 13.60 13.30 
Jan. 13.40 13.50 13.27 





Sales: 10,000,000 Ibs. 

Open interest at close Wed., July 
31: Sept. 906, Oct. 297, Nov. 154, 
Dec. 180, and Jan. 31 lots. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 


July 30, 1957 
(lel Lb.) 


Hams, skinned, 10/12... 451% 

Hams, skinned, 12/14... 46% 

Hams, skinned, 14/16... 48, 
Picnics, 4/0: Ths: .s.632. 28% @29 
Picnics, 6/8 lbs, ....... 28%@2" 
Pork loins, boneless .... 62 
Shoulders, 16/dn, loose. 34 

(Job lots) 

(Lb.) 

a ie 15K%@16k, 
Tenderloins, fresh, 10’s.73 @74 
Neck bones, bbls. ...... 14 
SE og eee eae ee ae 11 
Beet, Ce. WRB. icke 7 @10 
CHGO. PORK SAUSAGE 

MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 
Pork trim., 40% 





Jean, barrels ......... 23%, 
Pork trim., 50% 

lean, barrels . 25144 @26 
Pork trim., 80% 

lean, barrels ......... 33 @33%4 
Pork trimmings, 

95% lean, barrels .... 45 
Pork head meat ........30 @81 
Pork cheek meat 

ime, DATPOW oii escss 34 

PACKERS’ WHOLESALE 

LARD PRICES 
Refined lard, tierces, f.0.b. 

Oe a ane $16.75 
Refined lard, 50-Ib. fiber 

cubes, f.o.b. Chicago ..... 16.25 
Kettle rendered, 50-lb. tins, 

CO, MORO | 5 nosh nc cae 17.25 
Leaf, kettle rendered, tierces, 

TOD; SRPRRO Cisco el ccs 2 
OO aes eee 19.5 
Neutral tierces, f.o.b. Chicago 18.25 
Stondard shortening, 

Pe WEE) iin tae ae sie 21.75 


Hydro shortening, N. & S.. 


22.25 


WEEK'S LARD PRICES 





P.S. or Dry Ref. in 
Dry Rend. 50-Ib. 
Rend. Cash Loose tins 
Tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 
July 26..13.37%n 13.00 5.5 
July 29..13.50n 13.00 
July 30..13.3874%4n 13.00 
July 31..13.12%n 13.00n 
-.13.15n 13.00n 





Aug. 1 


n—nominal, b—bid, a—asked. 





HOG VALUES VARY UNEVENLY THIS WEEK 


(Chicago costs, creits and realizations for Monday and Tuesday) 
The minus margins on light and mediumweight hogs 
were reduced a trifle this week. The improvement on the 
former came about on the lower live cost, while the 
latter class gained on markups on those cuts. Heavies 
lost due to the higher market, mostly. 





—-180-220 Ibs.— —220-240 lbs.— —240-270 lbs. 
Value Value Value 
per perewt. per perewt. per per cwt, 
ewt. fin. ewt. fin. ewt. fin, 
alive yield alive yield alive yield 
reer ery: $18.73 $12.76 $18.07 $12.51 $17.44 
Fat cute, lam ......<. 10.64 7.67 10.90 7.12 10.01 
Ribs, trimms., ete. 3.43 2.13 3.04 1.97 2.8 
Cost of hogs $21.95 $21.81 
Condemnation loss 10 10 
Handling, overhead 1.66 1.47 
TOTAL COST $23.71 $33.63 $23.38 $32.99: 
TOTAL VALUE 22.56 32.01 21.60 30.45. 
Cutting margin —$1.15 —$1.62 —$1.78 —$24¢ 
Margin last week ..— .57 — 1.20 — 1.69 — 1.69 — 2% 








PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


Jul 
FRESH PORK (Carcass): 


San Francisco No. Portlan¢é 


y 30 July 30 July 
(Packer style) (Shipper style) (Shipper style) 


80-120 Ibs., U.S. No. 1-3. None quoted $36.00@38.00 None quoted 
120-170 Ibs., U.S. No. 1-3.$37.00@38.00 35.00@37.00 $34.00@36.%> 
FRESH PORK CUTS, No, 1: 
LOINS: 

8-10 Ibs. ........... 53.00@59.00 54.00@60.00 58.00@60.00 
WR MR ode oy ke 53.00@58.00 56.00@60.00 58.00@60.00 
EE HEAL? 3 9 wis cca cree 47.00@55.00 52.00@56.00 58.00@60.0 

PICNICS: (Smoked) (Smoked) (Smoked) 

Se OE. booXstuk . 41.00@44.00 34.00@38.00 37.00@42.00 

HAMS: 
12-16 Ibs. ceescceces 52,.00@59.00 56.00@60.00 54.00@59.00 
WO TNs. iddnssnewes 56.00@59.00 55.00@58.00 53.00@58.00 
BACON “Dry” Cure, No. 1: 

ke eee ee 62.00@69.00 68.00@72.00 62.00@67.00: 

Bt PIE iirc bu wees 61.00@64.00 66.00@70.00 60.00 @65.00 
PO AS TBS. 6 kiivcgecmcey 60.00@63.00 64.00@68.00 58.00@62.0- 

LARD, Refined: 
1-Ib. cartons ......... 18.50@21.50 21.00@23.00 19.00@22.00 
50 lb. cartons & cans. 18.00@21.00 19.50@ 23.00 None quoted 
MNGEOES Wid osalecawacas 17.00@20.50 18.00@ 20.00 17.00@21.0% 





N. Y. FRESH PORK CUTS 
July 30, 1957 
City 

Box lots 
Pork loins, 8/12 ..... $49.00@54.00 
Pork loins, 12/16 .... 48.00@53.00 
Hams, sknd., 10/14 .. 48.09@51.00 
Boston butts, 4/8 .... 41.00@45.00 
Regular picnics, 4/8.. 31.00@35.00 
Spareribs, 3/down 52.00@57.00 


Westerr 


. 47.00@52.09 
46.00@51.00 


(1.e.1, prices ewt.) 
Pork loins, 8/12 ... 
Pork loins, 12/16 .... 





Hams, sknd., 10/14 .. 47.00@50.00 
Boston butts, 4/8 .... 38.00@41.00 
Picnics, f sececcee 29.00@32.00 


Spareribs, 3/down . 46.00@50.00 


N. Y. DRESSED HOGS 
(1.e.1. prices) 
(Heads on, leaf fat in) 
50 to 75 Ibs. $33.75 @36.7 
75 to 100 lbs. § 
100 to 125 Ibs. 
25 to 150 Ibs. 





. 33.75@36.75 


CHGO. WHOLESALE 
SMOKED MEATS 
July 30, 1957 
Hams, skinned, 14/16 lbs., 


WEODIOE  ocdiccccwececesetcces 54 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ....... 55 
Hams, skinned, 16/18 Ibs., 
WEEDING, Sa icccedaseses cass e000 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ...... 56 
Bacon, fancy trimmed, brisket 
off, 8/10 Ibs., wrapped ...... 57 
Bacon, fancy, sq. cut., seedless, 
12/14 tbe., wrapped ......-5.. 56 
Bacon, No. 1 sliced 1-lb. heat 
seal self-service pkge. ...... 73 


THE NATIONAL 





PHILA. FRESH PORK 
July 30, 1957 
WESTERN DRESSED 
Reg. loins, y 
Reg. loins, 12/16 ... 
Butts, Boston, 4/8 
Spareribs, 3/down 


LOCALLY DRESSED 








Pork loins, 8/12 .i022.0.2% 49@53 
Pork loins, 12/16 .....5 00% 48@i2 
BOOUCG, (ROLES oiicidigac aerate 46@49 
Spareribs, 3/down ......... 48@51 
Skinned hams, 10/12 ...... 48@50 
Skinned hams, 12/14 

WACUION, GAY <siegiae ss «are 


Boston Butts, 4/8 


HOG-CORN RATIOS 

The hog-corn ratio based. 
on barrows and gilts at 
Chicago for the week ended 
July 29, 1957 was 15.9, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 15.8 ratio for the pre- 
ceding week and 10.5 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.348, $1.324 and $1.573 
per bu. during the three 
periods, respectively. 
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RICES 


No. Portlan¢ 
July 30 
1ipper style) 
None quoted 
34.00@36.0> 


58. 00@60.0> 


37.00@42.% 


62.00@67.00: 
60.00@65.00 
58.00@62.0 


19.00@22.0» 
None quoted 
17.00@21.0% 





PORK 
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BY-PRODUCTS ... FATS AND OILS 








BY-PRODUCTS MARKET 


(F.0.B Chicago, unless otherwise indicated) 
Wednesday, July 31, 1957 


BLOOD 
Unground, per unit of ammonia, bulk.... 


DIGESTER FEED TANKAGE MATERIAL 
unground, 


Wet rendered, 
Low test 
Med. test 
High test 


6.00n 


loose: 





PACKINGHOUSE FEEDS 


50% meat, bone scraps, bagged. .$ 
50% meat, bone scraps, bulk .... 
digester tankage, bagged .. 


60% 
60% digester tankage bulk 
80% bone meal, bagged ... 
Steam bone meal, bagged 
(Specially prepared) 


60% steam bone meal, bagged .. 


Carlots, ton 
77.50@ 82.50 
75.00@ 80.00 


FERTILIZER MATERIALS 


Feather tankage, ground 
per unit ammonia 


Hoof meal, per unit ammonia 


DRY RENDERED 
Low test, per unit prot. 
Med. test, per unit prot. 
High test, per unit prot. 





TANKAGE 
ecsesenoeecece 1.35n 


GELATINE AND GLUE STOCKS 


Cattle jaws, 


seraps and knuckles, 


(gelatine, glue), per ton ...... 5: 55.00@57.00n 
Pig skin scraps (gelatine) ...... 7.37% 
ANIMAL HAIR 
Winter coil dried, per ton ...... *65.00@75.00 
Summer coil dried, per ton ...... *35.00@40.00 

Cattle switches, per piece ...... 38% @4% 
Winter processed (Nov.-March) 

MG TIES. ie'vidién gee cee bees veccnees 16% 
Summer processed (April-Oct.) 

a. a SP ee Sree 10% 

*Delivered, n—nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, July 31, 1957 











A fair trade came about late last 
week, with the market maintaining 
its firm undertone. Several tanks of 
bleachable fancy tallow sold at 8%c, 
c.a.f. Chicago. Additional tanks of 
choice white grease, all hog, sold at 
95%c, c.a.f. New York, but it was held 
fractionally higher later. Inquiry on 
bleachable fancy tallow was evident 
at 8%@8%4c, same destination and 
product considered. A tank of yellow 
grease sold at 7¥%c, c.a.f. Chicago. 
A couple of tanks of edible tallow 
sold at 12%c, Chicago basis. The 
same was bid at 11%c, f.o.b. River 
points. Choice white grease, not all 
hog, was bid at 8%4c, c.a.f. Chicago. 
Special tallow traded at 8%éc, c.a.f. 
Chicago. 

The inedible tallow and _ grease 
market was quiet on Monday, with 
last trading levels still bid locally, 
and offerings somewhat hard to un- 
cover. Several tanks of edible tallow 
sold at 123%4c, c.a.f. and f.o.b. Chi- 
cago. Bids of 12c@12%c, f.o.b. River, 


were in the market, price depend- 
ing on point of origin. Choice white 
grease, all hog, was offered more 
freely for eastern destination at 9%c, 
with bids at 944c. 

No. 2 tallow was available at 7%c, 
and yellow grease at 7%c, c.a.f. Avon- 
dale, La. The latter was bid at 
T%c, c.a.f. New York, but was held 
up to 8c. Some interest was also ap- 
parent on prime tallow at 8'%c, and 
on bleachable fancy tallow at 8%c, 
c.a.f, East. It was reported that orig- 
inal fancy tallow sold at 8%4c, deliv- 
ered New York. 

Special tallow sold at midweek at 
7c, c.a.f. Chicago, Other items in the 
inedible category were still sought 
at steady prices locally, with offerings 
somewhat light. Choice white grease, 
all hog, was bid at 9%c, and possibly 
at Qc, c.a.f. East, with product 
held at 9%éc, last sale. Best reported 
interest on bleachable fancy tallow 
for same destination was at 8%éc. 
Edible tallow was offered at 13%c, 
Chicago, but met bids of 12%4c. Edi- 
ble tallow was also offered at 12%c, 
f.o.b. an outside point. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow 12@12%c, f.o.b. 











CHICAGO a 
4201 So. Ashland ° 
Chicago 9, e 

Hlinois e 
Phone: YArds 7-3000 @ 


























NO PROBLEMS 


| SELL 10 


DARLING & COMPANY 


Because of their— 


EXCELLENCE OF SERVICE 


RELIABILITY OF REPUTATION 


QUALIFIED EXPERIENCE 


And assistance to me with 
whatever problem that may occur. 


WHATEVER YOUR PROBLEMS MAY BE, CALL: 


DARLING & COMPANY 


BUFFALO © 
P.O. Box #5 . 
Station "A" e 


Buffalo 6, New York e 
Phone: Flimore 0655 @ 


Sa a CLEVELAND 
P.O. Box #32 © P.O. Box 2218 
RAIN Post "OFFICE © Brooklyn Station 
Dearborn, Michigan @ Cleveland 9, Ohio 


Phone: WArwick 8-7400 @ Phone: 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 


ONtario 1-9000 © Phone: 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 





CINCINNATI e ALPHA, IA, 
Lockland Station * P.O. Box 500 
Cincinnati 15, ® Alpha, lowa 

Ohio ° 


VAlley 1-2726 @ Phone: Waucoma 500 
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River, and 12%4c, Chicago basis; orig- 
inal fancy tallow, 8%c; bleachable 
fancy tallow, 8¥c; prime tallow, 7%c; 
special tallow, 7%c; No. 1 tallow, 
738c; and No. 2 tallow, 6%4c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 8%4c; B-white grease, 75c; yel- 
low grease, 7@7¥%c; house grease, 
6%@7c; and brown grease, 642@6%4c. 
Choice white grease, all hog, was 
quoted at 95%c, c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, July 31, 1957 

Dried blood was quoted today at 

$5.25@$5.50 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $5.25 per unit of ammonia 

and dry rendered tankage was priced 
at $1.25 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JULY 26, 1957 





Prev 

Open Low Close close 
Sept. 5.55 5 
Oct, 
Dec, 
ee 
Mar. 
May 
July 

Sales: 216 lots. 

MONDAY, JULY 29, 1957 
Sept. - 15.50b 15.59 15.47 15.59 15.54 
Oct. . 15.24b 5.35 15.28 3 15.3 
Dec, . 15.15b 15.29 15.15 5 15.18 
Jan, ete | | eee putea 15.1! 
Mar. .... 15.20b 15.35 15.23 15.25 
May 15.20b es a. 1; 
July 15.20b 15. 





Sales: 139 lots. 


TUESDAY, JULY 30, 








Sept. . 15.60 15.638 15.37 
Oct. .... 15.40b 15.46 15.23 
Dex 15.33 15.36 15.14 
Jan 15.33n aS fone 
Mar. 15.35b 15.40 15.16 
May -. 15.36 15.36 15.34 
July . 15.30b 15.20 15.15 
Snles: 263 lots. 
WEDNESDAY, JULY 31, 1957 
Sept. ose 26.85 15.40 15.14 15.15 15.40 
Oct. - 15.10b 15.22 15.06 15.09b 15.28 
Dec, > 26.21 15.17 15.03 15.05 15.15b 
Jan. ro! eb ee inte 15.05n 15.15n 
Mar. ere et | 15.18 15.07 15.11 15.18b 
May . 15.05b 15.19 15.12 15.12 15.20b 
July - 15.15b 15.15 15.15 15.08b 15.15b 
Sales: 346 lots. 
VEGETABLE OILS 
Wednesday, July 31, 1957 
Crude cottonseed oil, f.o.b. 
ARE PARR gees 13%¢n 
Southeast ...... 13%a 
| RON ee 13n 
Corn oil in tanks, f.o.b. mills 131%4b 
Soybean oil, f.o.b. Decatur . 11% 
Peanut oil, f.0.b. mills ............ 14 
Coconut oil, f.o.b. Pacific Coast.... 1l\%a 
Cottonseed foots: 
Midwest and West Coast ....... 2% 
Me Sancceeee Coccccccccccceccccs 2% 


OLEOMARGARINE 


Wednesday, July 31, 1957 
White dom. vegetable 
Yellow quarters (30-lb. cartons)...... 
Milk churned pastry (30-lb. cartons) .. 
Water churned pastry (30-lb. cartons) 
Bakers, bulk (ton lots) 


(30-Ib. cartons) 





OLEO OILS 


Wednesday, July 31, 1957 
Prime oleo stearine (slack barrels)... 


13% 
Extra oleo (drums) 


19% 
Lebanese 18% @18%, 





n—nominal, a—asked, b—hbid, pd—paid, 
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HIDES AND SKINS _ 


Most big packer hides ec lower once 
trading was resumed in volume late 
in the week—Small packer and coun- 
try hides steady in limited volume of 
trading—Calf and kipskins steady in 
light trade—Nominally steady market 
quoted on some sheepskins due to 


limited supply 
CHICAGO 


PACKER HIDES: Late last week’s 
news told of little activity in the 
market after Tuesday’s volume of 
40,000 hides sold. Bulk of trading 
was in heavy native and branded 
steers at steady prices, and there was 
talk of a softer undertone. Trading 
was light through Monday of this 
week, and prices, despite indications 
of softening, remained steady. 

This week, Tuesday’s estimated vol. 
ume of 75,000 ended the lull period. 
and some selections sold %c lower. 
Only a few listings were unaffected, 
remaining steady, notably light native 
steers, which were still 15%2c with 
164%c paid for Northerns. Native 
heavy steers sold at 13e@13%c, and 
ex-light native steers at 21c, but sold 
in combination at 19%c. The new %c 
lower prices included butt-branded 
steers, 10%c; Colorados, 10c; heavy 
Texas steers, 10%2c; light Texas steers, 
12¥%c, nominal; and ex-light Texas 
steers, 16c, nominal. Heavy and light 
native and branded cows also sold 42c 
lower, as did native and branded 
bulls. Light calfskins remained steady 
at 40c, with the overweights at 47%4c. 
Light kips sold at 30c, with the heav- 
ies selling at 274%2c. Wednesday, after 
the heavier activity of the day be- 
fore was quiet with prices steady. 

SMALL PACKER AND COUN- 
TRY HIDES: Very little trading, with 
prices mostly steady. Steer and cow 
hides were listed at 9'c for the 60- 
Ib., and 12c@12%c for the 50-lb. 
average. Calfskins, all weights, ranged 
from 35c@40c; kipskins, all weights 
at 22%c@25c. 

CALFSKINS AND KIPSKINS: In 
light trading, prices remained steady 
on calfskins, with lightweights at 40c 
and overweights, 47'2c. Kipskins held 
about steady, with trades on light- 
weights at 30c and on overweights 
at 27}2c. 

SHEEPSKINS: The market on 
sheepskins has been quiet with not 
much product available. No. 1 shear- 
lings ranged from 1.90@2.50, which 
was unchanged from last week. No. 
2’s were quoted at 1.70@1.90, nomi- 
nally, with not enough offered to 
create a market, and No. 3’s sold at 


75@90. Fall clips in limited off. 
ings brought 2.50@3.00, and ful 
wool dry pelts remained steady q 





29.00, nominal. 
CHICAGO HIDE QUOTATI 
PACKER HIDES 
Cor. day. 
July 31 1956 
Lgt. native steers ....15%@16 15 @15y,) 
Hvy. nat. steers ...... 13 @13% 13 @13% 
Ex. lgt. nat. steers ... 21n 1 
Butt-brand. steers 10% 100 
Colorado steers ....... 10 Oy 
Hvy. Texas steers .... 10% 10n 
Light Texas steers 12%n 12%) 
Ex. lgt. Texas steers.. 16n Im 
Heavy native cows ....134%4@14 1%n 
Light nat. cows ...... 15 @17 15 @lén 
Branded cows ......... 12%@13%b 12 @ia 
Wes WHEE. os 06s. 50 8 @ 8%n Y94@1m 
Branded bulls ......... 7 @7%n 8%@ wm 
Calfskins: 
Northerns, 10/15 Ibs.. 47% = ATH @IY, 
10 Ibs./down ........ 4 45n 


Kips, northern, native, 
SR/OO Gs wisevecades 20 20n 
SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over ... 9%n 10 @10uy 
ok ee rer er rrr 12 @12% 12 @12%) 
SMALL PACKER SKINS 
Calfskins, all wts. ....... 35 @40 34 @3til 
Kipskins, all wts. ...... 22% @25 23 @ 
SHEEPSKINS 
Packer shearlings: 
bea Spare eee Arty nt 1.90@2.50 2.50@2.65n 
Dey Pee. .a6 ceeds 29n 4p 
Horsehides, untrim. ..8.00@8.25 10.001 
Horsehides, trim. ....7.50@8.00 ov eontes 


N. Y. HIDE FUTURES 
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FRIDAY, JULY 26, 1957 
Open High Low Close 
Oct. . 14.30b = 14.45 14.42 14.35b- 5h 
Jan. . 13.56b 13.55 13.55 13.55 
Apr. . 13.40b 13.48 13.40 13.40 
July ... 13.40b eee er 13.45b- Sia 
Oct. . 13.40b 13.50b- 6h 
Jan. ae “Pre 13.55n 
Sales: nine lots. 
MONDAY, JULY 29, 1957 
Oct. . 14.30b cide eee 14.31b- Sia 
Jan, ... 13.40b 13.55 13.55 13.50b- 5a 
Apr. . 13.30b bakes eee 3.30b- dla 
July . 13.25b 13.35b+ Sa 
Oct. . 13.20b 13.45b- ih 
Jan. ... 13.30b 13.40n 
Sales: one lot. 
TUESDAY, JULY 30, 1957 
Oct. . 14.30 14.30 14.15 13.06b- Ih 
Jan. . 13.40b 13.38 13.22 13.22 
Apr. . 12.20b =: 13.20 13.10 13.05b- fi 
July ... 13.25 13.25 13.25 13.10b- 1% 
Oct. ne oe ware 13.10b- 2% 
Jan. mee 13.15n 
Sales: 49 lots. 
WEDNESDAY, JULY 31, 1957 
Oct. . 14.05b 14.18 14.60 14.14 
Jan. ... 13.20b 13.30 13.30 13.25b- 
Apr. ... 13.02b Seer voice 13.05b- 
July ... 13.10b 13.10b- 
Oct. 13.35 AW 
Jan. ‘ane 
Sales: 14 lots. 
THURSDAY, AUG. 1, 1957 
Oct. . 14.05b 14.30 14.10 
Jan. . 13.25 13.25 13.10 
Apr. ... 13.05 13.05 12.94 
July . 13.10b eae eons 
Oct. . 13.10b 
Jan. . 13.10b 
Sales: 24 lots. 


Hide Exports to Red Bloc 


Exports of hides and skins to 50 
bloc nations in the first quartet 
this year were valued at $1,926 
the National Hide Association hag 
vealed. Applications for export 
censes of hides and skins are be 
readily approved since having De 
removed from controls. 


ae 










THE NATIONAL PROVISIONER, AUGUST 3, 1987 } 7 





) 


i 


ted offer. 





and full 
steady at 


&TATIO 
Cor. dat, 
1956 

1 @i 
13 @le 
19 

Mn 

Oy 

10n 

134, 

in i 


47 @i2y, 
45n 


300 
ES 


| 10 @10%y 
12 @12% 

NS 

) 34 @% 

) 23 @Ey, 


2.50@ 2,651) 
Pr) 
10.00 


Ps 
? 
. SERe 





LIVESTOCK MARKETS ...Weekly Review 





J. $. Lamb Crop This Year 
Down 3% From Count In 1956 


Deficiency of lamb and mutton in 
this country appears likely to become 
worse this year as a result of another 
decline in the lamb crop, a U. S. 
Department of Agriculture report in- 
dicated. 

The 1957 lamb crop at 19,800,000 
head, was 3 per cent smaller than 
the 20,398,000 head raised in 1956. 
This year’s lamb crop was the small- 
et since 1953 and about equal to the 
1946-55 average. 

Drought-forced liquidations of 
breeding flocks was primarily respon- 
ible for the 5 per cent smaller crop 
in the 13 western states (11 western 
states plus South Dakota and Texas). 
The lamb crop in the 35 native sheep 
states was 1 per cent larger than last 
year and 11 per cent above average. 
in Texas, the leading sheep state, the 
1957 lamb crop at 2,331,00 head 
was 14 per cent smaller than in 1956 
and 24 per cent below average. 

The lamb crop percentage (num- 
ber of lambs saved per 100 ewes one 
vear of age or older on farms and 
ranches January 1) this year was 94, 
| point below the record percentage 
of 95 for the 1955 and 1956 crops. 
The 1946-55 average lamb crop per- 
centage was 89. The lamb crop per- 
centage for 1957 was below 1956 in 
all regions except the west north cen- 
tral states, where there was a 1-point 
increase. The native states percentage 
at 106 and the western states per- 
centage at 88 were both 1 point be- 
low 1956. The Texas lambing per- 
centage at 72 compared with 75 in 
1956 and the average of 69. 

The 1957 lamb crop in the 13 
western states (includes South Da- 
kota and Texas) at 12,103,000 head 


was 5 per cent below 1956 and the 
smallest since 1952. In these 13 
states, the number of breeding ewes 
over one year old on farms was 4 per 
cent below 1956, and the 5 per cent 
reduction in the lamb crop reflects 
both the decline in breeding flocks 
and the lower lamb crop percentage. 

In Texas, the 1957 lamb crop at 
2,331,000 head was down 14 per 
cent and was the smallest since 1928. 
Texas accounted for 12 per cent of 
the U. S. lamb crop this year and 
19 per cent of the crop in the 13 west- 
ern states. 

The lamb crop in the native states 
this year numbered 7,697,000 head, 
1 per cent above 1956 and the largest 
since 1946. The increase was due to 
the larger number of breeding ewes, 
since the lambing percentage for 35 
states as a group was down | point 
from 1956 to 106. 


LIVESTOCK AT 63 MARKETS 

A summary of receipts and disposi- 
tion of livestock at 63 public markets 
during June 1957 and 1956 as re- 
ported by the USDA: 


CATTLE 
Salable Total Local 
receipts receipts slaughter 
June 1957 .... 1,292,404 1,565,408 916,229 
June 1956 .... 1,480,378 1,787,153 1,020,416 
Jan.-June 1957. 8,168,996 9,652,744 5,770,476 
Jan.-June 1956. 8,817,254 10,460,255 6,151,716 
5-yr. av. (June 
1952-56) . 1,458,346 1,730,762 967 ,667 
CALVES 
June 1957 .... 224,676 294,591 159,196 
June 1956 .... 271,015 358,390 210,699 
Jan.-June 1957. 1,489,408 1,929,092 1,106,999 
Jan.-June 1956. 1,617,464 2,090,367 1,274,216 
5-yr. av. (June 
1952-56) 303,571 391,734 227 ,266 
HOGS 
June 1957 .... 1,636,609 2,244,847 1,594,592 
June 1956 .... 1,790,590 2,479,580 1,718,310 
Jan.-June 1957.11,354,679 15,835,031 11,557,736 


Jan.-June 1956.13,232,761 


18,596,377 13,323,706 
5-yr. av. (June 


1952-56) - 1,693,349 2,300,843 1,524,194 
SHEEP AND LAMBS 

June 1957 .... 579,667 913,961 504,832 
June 1956 .... 598,378 1,047,353 533,820 
Jan.-June 1957. 3,372,279 5,930,777 3,236,345 
Jan.-June 1956. 3,488,894 6,590,880 3,614,268 
5-yr. av. (June 

1952-56) 644,840 1,101,255 566,743 


Sheep Raising On Downgrade 
Here As Ag. Enterprise—USDA 


Sheep raising has lost ground as an 
agricultural enterprise in the United 
States since 1942, the U. S. Depart- 
ment of Agriculture has reported. The 
decline was considerable during 1943- 
49. Recent changes are small in com- 
parison. 

On January 1, 1957, stock sheep 
numbers were 2 per cent smaller than 
a year earlier. A 5 per cent decline 
in the western sheep states more than 
offset a slight increase in the native 
or fleece wool states. 

Nationally, the number of stock 
sheep declined 47 per cent between 
January 1, 1942, and January 1, 1950. 
Numbers in the fleece wool states 
were down 50 per cent and in the 13 
western sheep states, 48 per cent. 

For the country as a whole, sheep 
numbers on January 1, 1957 were 
only slightly higher than on January 
1, 1950—and the number in 1950 was 
the smallest for any year since rec- 
ords began in 1867. A slight increase 
during the Korean emergency had 
been nearly offset by small declines 
for each year since 1952, except 1955. 


DRIVEN-IN RECEIPTS 
AT 63 MARKETS 
Driven-in receipts of livestock by 


classes during June 1957 and 1956 
at 63 public markets: 


June 1957 June 1956 
CORUM. «esi cnncaucess 1,349,129 1,511,062 
CRINGE 2 ccasiewaannaes 263,572 $14,251 
i eres eT 2,176,997 
CR ein vivacsices 672,571 672,340 


Driven-in receipts at 63 public mar- 
kets constituted the following percent- 
ages of total June receipts: Cattle, 
86.2; calves, 89.5; hogs, 89.9; and 
sheep, 73.6. Percentages in 1956 were 
84.6, 87.7, 87.8 and 64.2. 





Have you tried: 
KENNETT- MURRAY 


Livestock Buying 
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Service? 











GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 


HESS-LINE CO. 
EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. Q. (PETE) LINE 


INDIANAPOLIS STOCK YARDS 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, July 29, 1957, as 
reported to THE } NATIONAL PRO- 
VISIONER: 


CHICAGO 
Armour, 8,691 hogs; shippers, 
8,872 hogs: and others, 13,295 hogs. 
Totals: 23,830 cattle, 795 calves, 


30,858 hogs 


and 3,800 sheep. 


KANSAS CITY 
Cattle Calves Hogs 
2,888 
3°5 


Armour.. 
Swift 
Wilson 
Butchers. 5 
Others 


2 063 








1,659 


Totals.13, 772 14,634 6,208 
OMAHA 
Cattle and 

Calves Hogs Sheep 
Armour . 4,660 4,687 2,331 
Cudahy 3,353 4,119 340 
i 4,141 4,799 3,261 
Wilson 2,200 3,521 655 
Neb. Beef.. 633 nie 
Am. Stores 779 
Cornhusker. 1,207 
O'Neill ... 1,018 
Bm... +. To 
Gr. Omaha 864 


Rothschild . 1,435 











a ee 
Kingan .... 
Omaha 
eee es 
Others 5,911 
Totals ...25,832 23,087 6.587 
ST. LOUIS NSY 
Cattle Calves Hogs Sheep 
Armour.. 3,895 643 10,165 2,176 
Swift .. 3,889 1,966 8.757 3,102 
Hunter . 1,450 - 6,206 bs 
Se ree & ws 
rey ... — a's, ee ‘ 
Totals. 9,236 2,609 33,650 5,278 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 3,114 269 8,239 3,148 
Armour... 2,913 244 4,581 3,171 
Others 5,315 4,363 
Totals*11,342 513 17,183 6,319 
*Do not include 376 cattle, 1 
calf, 3,425 hogs and 1,564 sheep 
direct to packers. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour.. 2,428 1 3,740 1,246 
Swift .. 2,871 2 2,926 1,343 
S.C. Dr. 
Beef .. 3,146 
Raskin . 720 
Butchers. 552 ane Rips ee 
Others . 5,491 2 8,726 1,043 


3,632 


Totals .15,208 3 15,392 


WICHITA 
Cattle Calves Hogs Sheep 

Cudahy . 1,169 367) 2,477 
Dunn ... 104 se 
Sunflower v2 ee 
ee 78 634 
Kansas . 859 ais ee 
Armour.. 6 585 
Swift oe ate re 699 
Others 829 sas 88 2,299 

Totals. 3,097 367 3,199 3,583 

OKLAHOMA CITY 
Cattle Calves Hogs Sheep 

Armour... 2,827 233 499 1,164 
Wilson 3,028 502 1,041 1,598 
Others . 3,794 743 943 

Totals* 9 .649 3 478 2 483 2 762 

*Do not include 1,679 cattle, 115 
calves, 7,683 hogs and 2,938 sheep 
direct to packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 





Cudahy ae 705 
Swift 516 4 ai 
Wilson . 17 bia me 
Atlas 722 a 
Ideal 461 eis i i 
United . 450 ae 435 
Coast 353 5 
Gr. West 261 é 
Quality 260 sis 4 
Com’] .. 267 ane wae 
Others . 2,711 831 362 
Totals. 6,018 335 1,507 


40 








DENVER 



















Cattle Calves Hogs Sheep 
Armour... 601 + ose S008 
Swift .. 1,458 123 2,366 3,754 
Cudahy 930 13 4,113 128 
Wilson 376 aco eee 
Others 5,837 33 1,795 313 
Totals. 9,202 173 8,274 9,554 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour... 5,460 2,015 11,468 1,142 
Bartusch 1,186 aes rice os 
Rifkin . 824 31 
Superior. 1,907 : sak 
Swift . 4,708 1, 839 1 5,9 51 1,369 
Others . 3,609 1,455 11,474 ewe 
Totals.17,694 5, 340 38, 893 2,511 
CINCINNATI 
Cattle Calves ~ Sheep 
Gall sis alee 359 
Sehlachter 243 “50 ae 
Others . 4,769 1,043 1 2,116 
Totals. 5,012 a 093 12,595 2,475 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour... 1,509 1,243 1,431 1,631 
Swift 8 1,907 588 2,247 
Morrell 565 ae si0's 
CMe «3% 346 ied 
tosenthal 298 73 
Totals. 3,228 2,019 3,878 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
July 29 week 1956 
Cattle .155,132 159,507 
POSE) xcs 203,724 218,934 
Sheep .... 56,587 61,384 





CORN BELT DIRECT 


Des 


TRADING 


Moines, July 


31-— 


Prices on hogs at 16 plants 
and about 30 concentration 
yards in interior Iowa and 


southern 


Minnesota were 


quoted by the USDA as 
follows: 


Barrows, 
160-180 
180-200 
200-240 
240-200 
300-360 

Sows, 
270-330 
330-400 
400-550 


July 25 
July 26 
July 27 
July 29 
July 30 
July 31 


U.S. No. 


gilts, U.S. No. 1-3: 
Ibs. 
Ibs. 
Ibs. 
Ibs. 
Ibs. 


Tbs. 
lbs. 
Ibs. 


This Last 
week week 
est. actual 
. 26,000 28,000 
32,000 28 000 
30,000 31,000 
51,000 69,000 
.. 30,000 42,500 
. 30,000 26,000 





19.85@20.90 
18.75@20.00 
16.50@18.75 


Corn belt hog receipts, 
as reported by the USDA: 


Last 
year 
actual 
43,000 
35,000 
26,500 
51,000 
48,000 
38,000 





LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 


diananc 


is on 


Wednesday, 


July 31, were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch... .$21.50@25.00 
Strs. & hfrs., stand. 16.75@20.00 
Heifers, gd. & ch... 20.00@24.00 
Cows, util. & com’l. 12.75@15.00 
Cows, can. & cut... 10.00@13.00 


Bulls, 
Bulls, 


util. 


& com’l. 
cutter 


VEALERS: 


Choice 


Standard & good ... 


& prime 


15.00@17.00 
13.75@15.00 


- 23.00@24.00 
17.00@ 20.00 






Calves, gd. & ch.... 16.50@19.00 
HOGS, U.S. No. 1-3: 
120/160 Ibs. ....... 16.00@19.2: 
thet eee 19.00@ 21.5 
180/200 Ibs. - 21,25@22.5 
200/220 Ibs. ....... 22.2% 
220/240 lbs. ....... 2.25 
240/270 lbs. ....... 22.00@ 2: 
STO/Oe WB. ooccacs 2 ? 
300/330 Ibs. ....... 2 21. 00@21. 
Sows, U.S. Ne 
180/360 — oaks 
LAMBS: 
Good & choice ..... 19.50@23.00 
Utility & good ..... 





16.00@19.50 





WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the weg, 


ended July 27, 1957 (totals 


the U. S. Department of Agriculture a follows: 





, heep 
Cattle Calves Hogs Lambs 
Boston, New York City Area! ..... 13,248 12,296 40,788 39,803 
Baltimore, Philadelphia ........ 9,344 1,350 21,998 4,559 
Cin., Cleve., Detroit, Indpls. ...... 20,336 9,348 96,748 17,664 
oe ORS eee iors 25,480 9,476 40,357 6,609 
St. Paul-Wis. Areas? ............ 31,406 14,988 69,681 9.447 
ae eS a eee ee 18,178 ,137 67,560 10,863 
Sioux City-So. Dak. Area ........ 16, re ovenee 39,793 8,468 
LE et eee eer 28 485 53,211 10,484 
EO ES Eee err) 3,833 22,225 7,00 
Iowa-So. Minnesota® .............. 28'260 10,424 193. 575 27,B8 
Louisville, Evansville, Nashville, 
ED. otdesceecieccsseoeeuss © 13,889 9,089 42,718 
Georgia-Alabama Area’ ........... 8,708 4,942 20,031 
St. Joseph, Wichita, Okla. City... 20,807 5,256 36,313 
Ft. Worth, Dallas, San Antonio... 20,462 11,354 13,280 
Denver, Ogden, Salt Lake City. 15,087 662 12,311 
Los Angeles, San Fran. Areas’... 22,492 3,503 21,385 
Portland, Seattle, Spokane ........ 7,856 734 12,265 
Oe Se eae 104,877 804,239 
Totals same week 1956 ........ 348,126 107,662 838,702 





Newark 
Madison, 


1Includes Brooklyn, 
St. Paul, Minn., and 
cludes Sioux Falls, Huron, 


Austin and Winona, 
Dubuque, Esterville, 
tumwa, Postville, 
Dothan, and Montgomery, 
and Tifton, Ga. 
San Jose and Vallejo, 


bert Lea, 
Moines, 


Ala., 
Calif, 


and Jersey City. 

Milwaukee, 
Mitchell, 
5Includes Lincoln and Fremont, Nebr., 
Minn., 
Fort Dodge, Marshalltown, Mason City, Ot 
Storm Lake and Waterloo, Iowa. 
Albany, 
SIncludes Los Angeles, 





compared) was reported by 








2Includes St. Paul, §%, 
Green Bay, Wis. 3Includes 
Madison, and Watertown, S. Dak. 
and Glenwood, Iowa. ®Includes Al 

Cedar Rapids, Davenport, De 


TIncludes Birmingham, 
Atlanta, Moultrie, Thomasville 
San Francisco, So. San Francisco, 





LIVESTOCK PRICES AT 


Average prices per cwt. 


steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended July 20, compared with 
the same time in 1956, was reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 








GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
UP to Good and Grade Bt Good 
Stockyards 1000 Ibs. Choice Dressed a 
1957 1956 1957 1956 1957 1956 1957 

Toronto ‘ee 75 $21.00 on 
Montreal 19.75 20.00 21.5 
Winnipeg 18. 20.11 22.0 
Oalgary «..... 19.32 22.63 
Edmonton 19.50 
Lethbridge 19.%5 
Pr. Albert 18.50 
Moose Jaw te 
Saskatoon 18.50 
Regina ..... 18.0 
Vancouver cane 


*Canadian government quality premium not included. 





11 CANADIAN MARKETS 
paid for specific grades of 





SOUTHERN RECEIPTS 


Receipts of livestock at 


stockyards located in Albany, Moultrie, Thomasville, Tif- 
ton, Georgia; Dothan, Alabama and Jacksonville, Florida, 
during the week ended July 


Week ended July 26 
Week previous (five days) 
Corresponding week last year 


six southern packing | plant 


26: 
Cattle Calves Hogs 
ere | 1,241 9,005 
3,630 1,108 9,398 
era, fii 1,314 10,724 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, July 
31 were as follows: 
CATTLE: 


Steers, ch. & pr... 
Steers, gd. & ch.... 21 


Cwt. 
-$23.00@ 26.5 
50@25 







Heifers, gd. & ch... Prete ty 

Cows, util. & com’l. 50@15 

Cows, can. & cut... 10. 75@12.: 

Bulls, util. & com’l. 14.00@15.50 
VEALERS: 

Good & choice ..... 19.00@=0.00 

Calves, good & ch... 18.00@20.00 
HOGS, U.S. No. 1-3: 

TO/RO: TB. 6 ives ed 21.50@ 23.00 

200/220 Ibs. .....0. 22.25@ 23.25 

220/EN0 IDB. vc ccces 22.25@ 23.25 


240/270 lbs. .. 
Sows, U.S. No. 
270/360 Ibs. 


eeeee 22.25@23.00 
1-3, 
ee ees 20.00@21.25 


LAMBS: 
Choice & prime .... None quoted 
Good & choice «. 21.50@22.50 






NATIONAL 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 


City on Wednesday, July 
31 were as follows: 

















CATTLE: Cwt. 
Steers, prime ...... $26.25@27. 
Steers, choice ...... 24.25@26.0 
Steers, good ....... 21.25@24.0 
Heifers, ch. & pr... 22.75@25,00 
Heifers, good ...... 19.75@22.0 
Cows, util. & com’l. 13.00@15.00 
Cows, can. & cut... 11.00@120 
Bulls, cut. & com’l. 14.00@16.0 
Bulls, good (beef).. 12.00@13.0 

HOGS, U.S. No. 1-3: 

180/200 Ibs. ....... 21.75@23.8 

200/220 Ibe. ....e0- 22.75@ 

220/240 Ibs. .....0 22.75628.50 

ot ie 22.50@28.8 

rose hye re <} re 22. 

ows, U.S. No. 1-3, , 
270/860 Ibs. ..... 20.25@22.0 

LAMBS: 

Choice & prime ... None quoted 
Good & ‘choice ..... 21.50@22.60 
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SLAUGHTER 
REPORTS 


Special re ports to The NATION- 


L PROV ISIONER, showing the 
po of livestock slaughtered at 
13 centers for the week ended July 




















99, 1957, compared: 

CATTLE 
Week Cor. 
ended Prev. week 
July 27 week 1956 
ot ... 28,830 24,374 22,479 
in citsd ’ 75/431 12/351 19/312 
oma . 4,104 4,193 31,10) 

t, L. NsYt t i 845 11,887 11,680 
e Josephi. 10,983 11,613 11,296 
sux City?. 9,864 11,613 13,452 

| Wichita*t . 2°823 3,855 5,362 

New York & 

Jer. Cityt. 13,248 13,823 13,472 
okla. City*t 12,921 13,927 16,185 
Cincinnatig . 3,850 5,064 4,374 
Denvert - 9,634 9,759 23,735 
st, Pault .. 14,085 18,225 15,863 
Milwaukeet 3,762 4,279 3,087 

Totals .. 136,380 144,695 192,397 

HOGS 

Chicagot ... 21,986 22,694 22,666 
Kan, Cityt . 14,634 11,697 13,763 
Qmaha*t . 8,884 7,654 35,603 
st, L. NSY¢ 33,650 36,382 31,189 
st, Josepht. 16,245 16,070 14,956 
Sioux Cityt. 10,485 9,306 10,728 
Wichita*t , 10,272 9,228 9,341 
New York 

Jer, Cityt. ” 40,788 44,058 50,083 
Okla. City*t 10,166 2 5 
Cincinnati§ ’ 10,222 
Denver? . 8,332 
St, Pault .. 27,417 
Milwaukee} 4,006 

Totals ... 217, 17,087 222,623 255,125 

SHEEP 
Chicagot ... 3,800 3,375 4,024 
Kan, Cityt . 6,208 4,736 5,629 
Omaha*t e 25! 1,091 7,806 
St, L. NSY{ 5,278 5,397 5,354 
St, Josepht. 7,883 7,863 5,855 
Sioux Cityt. 1,772 1.671 2,084 
Wichita*t 1,284 1,269 1,439 

New York & 

Jer, Cityt. 39,803 42,820 44,908 
Okla, Citv*t 5,700 3,013 3,916 
Cincinnati§ . 252 80 406 
Denvert - 16,370 16,537 24,965 
St. Pault .. 2,511 2,504 2,789 
Milwaukeet 693 980 696 

Totals... 91,813 91,336 109,871 

*Cattle and calves. 

+Federally inspected slaughter, 


including directs. 

{Stockyards sales for local slaugh- 
ter, §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 
Inspected slaughter of 

















livestock in Canada _ for 
week ended July 20: 
Week Same 
ended week 
July 20 1956 
CATTLE 
Western Canada.. 20,984 18,433 
Bastern Canada .. 20,139 19,011 
Ee 41,123 37,444 
HOGS 
Western Canada.. 37,165 46,642 
Eastern Canada .. 42,806 46,752 
I ous + oie 79,971 93,394 
All hog carcasses 
MEN as cas caen 84,494 100,146 
SHEEP 
Western Canada... 3,357 2,637 
Eastern Canada .. 6,159 6,016 
EMME 5's 60's seis 9,516 8,653 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
4st st., New York market 
for week ended July 27: 


Cattle Calves Hogs* Sheep 
Salable ... 107 91 _ ° 4 
Total (inel. 
directs) .2,554 502 14,918 3,760 
Prey. wk. : 
Salable .. 119 75 4 197 
Total (incl. 
directs) .2,633 762 16,782 3,935 


—_ 


‘Including hogs at 31st street. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
July 25.. 1,499 366 5,993 889 
July 26.. 555 139 4,378 525 
July 27.. 224 <n 682 756 
July 29. .18,567 293 8,518 1,808 
July 30.. 6,000 200 8,000 1,700 
July 31..14,000 300 6,000 1,000 
*Week so 
far ...38,567 793 22,518 4,500 
WK. ago.44,345 1,796 27,532 5,827 
Yr. ago .43,690 1,230 31,802 8,360 
2 years 
ago ...35,619 63 27,350 3,365 


1,1 
*Including 100 Cattle, 3,000 hogs 


and 700 sheep direct to packers. 
SHIPMENTS 

July 25.. 3,850 ee 
July 26.. 1,973 “22 2,029 aaa 
July 27.. 226 wad saa 207 
July 29.. 5,227 2,133 end 
July 30.. 2,000 2 ,000 200 
July 31.. 6,000 ¥. 000 iad 
Week so 

far ..13,227 eos SS 200 
Wk. ago.16,521 94 5,600 735 
Yr. ago .17,846 156 6,052 1,285 
2 years 

ago ...14,687 77 3,677 264 

TOTAL JULY RECEIPTS 
1957 1956 
Do eee 177,737 213,495 
GARNER 2. weccse 5,716 2°704 
Hogs 5 205,029 
Sheep 5 36,968 
TOTAL JULY ‘SHIPMENTS 
195 1956 

Cattle 5 102,242 
Hogs 46,249 
Sheep ... 4,753 





CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 
eago, week ended Wed., July 31: 





Week Week 

ended ended 

July 31 July 24 

Packers’ purch. .. 19,275 23,060 
Shippers’ purch. 7,919 9,613 
CO exdsnec.cs 27,194 32,673 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
July 26, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 271,000 244,000 120,000 
Previous 
week 272,000 359,000 128,000 
Same wk. 
1956 331,000 382,000 159,000 
1957 to 


date 7,751,000 12,039,000 4,403,000 
1956 to 
date 8,456,000 14,418,000 4,664,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended July 25: 


Cattle Calves Hogs Sheep 


Los Ang...6,475 1,500 1,575 400 
N. Portl’d .2,725 450 1,650 4,975 
San Fran... 675 180 750 14,500 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, July 

31 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr.... None quoted 
Steers, good & ch...$20.00@22.50 
Steers, stand. & gd. 16.50@20.00 
Heifers, stand. & gd. 16.00@20.00 
Cows, util. & com’l. 12.00@14.50 


Cows, can. & cut... 

Bulls, util. & com’l. 
VEALERS: 

Choice & prime .... 


9.00@11.50 
14.00@16.50 


23.00@24.00 





Good & choice ..... 20.00@23.00 
Util. & stand. - 16.00@20.00 
HOGS, U.S. No. 1- 3: 
180/200 Do er ae 21.50@ 22.00 
200/220 Ibs. .....-. 21.50@22.00 
220/240 Ibs. ....... 21.50@22.00 
240/270 Ibs. ....... 20.50@21.25 
ows, U.S. No. 1-3, 
180/300 Ibs. ..... 17.50@18.00 
ows, U.S. No. 1-3, 
300/400 Ibs. ..... 17.00@17.50 
LAMBS: 
Choice & prime . 23.50@25.00 
Good & choice ...... 19.50@23.00 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
July 30, were reported by the Agricultural Marketing Serv- 
ice, Livestock Division, as follows: 


St. 
HOGS (Includes 


L. N.S. Yds. Chicago 
Bulk of Sales): 


BARROWS & GILTS: 


U.S. No. 1-3: 
120-140 Ibs..$ 
140-160 Ibs... 
160-180 Ibs.. 
180-200  Ibs.. 
200-220 Ibs.. 
220-240 Ibs.. 
240-270 Ibs.. 
270-300 Ibs... 
300-330 Ibs... 
330-360 Ibs... 


Medium: 
160-220 
SOWS: 
U.S. No. 
180-270 
270-300 
300-330 
330-360 
360-400 
400-450 
450-550 


Ibs... 


1-3: 
Ibs... 
Ibs... 
Ibs... 
Ibs.. 
Ibs... 
Ibs... 
Ibs... 


16.25-18.00 None qtd. 
18.00-19.00 None qtd. 


20.75-22.25 
21.75-22.50 
22.00-22.50 
21.75-22.25 
21.50-22.00 
None qtd. 

None qtd. 


20.50-22.40 
21.75-22.40 
21.90-22.40 
21.85-22.25 
21.50-22.00 
21.00-21.50 
None qtd. 


18.50-21.50 18.00-21.25 


19.25-19.50 
19.25-19.50 
19.00-19.50 
18.75-19.50 
18.25-19.00 
17.75-18.50 
16.50-18.00 


None qtd. 

20.75-21.25 
20.50-21.00 
20.00-20.75 
19.25-20.25 
18.75-19.50 
17.75-18.75 


Boars & Stags, 











all wts. .. 12.25-14.50 None qtd. 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. None qtd. None qtd. 
900-1100 Ibs.. None qtd. 26.00-27.75 
1100-1300 lbs.. None qtd. % 
1300-1500 Ilbs.. None qtd. 
Choice: 
700- 900 Ibs.. 22.50-25.25 23.75-26.00 
900-1100 Ibs.. 23.00-25.75 23.75-26.75 
1100-1300 Ibs.. 23.00-: 23.75-27.00 
1300-1500 Ibs.. 22.75-25.50 23.25-26.50 
Good: 
700- 900 Ibs.. 21.00-23.50 
900-1100 Ibs.. < 21.00-23.50 
1100-1300 Ibs... 20.75- 23. 00 21.00-23.75 
Standard, 
all wts. .. 17.00-20.75 19.00-21.00 
Utility, 
all wts. .. 15.00-17.00 16.50-18.75 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. None qtd. 
800-1000 Ibs.. None qtd.  25.00-26.50 
Choice: 
600- 800 ibs.. 22.50-25.00 22.25-24.50 
800-1000 Ibs.. 22.50-25.00 22.50-25.25 
Good: 
500- 700 Ibs.. 20.25-22.50 19.50-22.25 
700- 900 Ibs.. 20.25-22.50 20.00-22.50 
Standard, 
all wts, .. 16.00-20.50 17.00-20.00 
Utility, 
all wts. .. 13.50-16.00 15.50-17.00 
COWS: 
Commercial, 
all wts. 15.00-16.00 14.50-15.75 
Utility, 
all wts. .. 13.50-15.00 12.75-14.50 
Can. & cut., 
all wts. 9.00-12.50 10.00-13.25 
BULLS (Yrls. Exel.), All Weights: 
Good = cvcsces None qtd. None qtd. 
Commercial . 14.50-16.00 17.00-17.75 
Utility ..... 14.50-16.00 15.00-17.00 
Cutter ...... 12.50-14.50 14.00-15.00 
VEALERS, All Weights: 
Ch. & pr.... 21.00-24.00 21.00-25.00 
Stand. & gd. 14.00-19.00 17.00-21.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 19.00-21.00 18.00-21.00 
Stand, & gd. 13.00-17.00 15.00-18.00 


SHEEP & LAMBS: 


LAMBS (110 Lbs. 
Ch. & pr.... 
Gd. & ch.... 


YEARLINGS 


Ch. & pr...- 
Gd. & ch.... 


Down): 

23.00-24.00 24.00-25.00 

(Shorn): 
None qtd. 
18.00-19.50 


None qtd. 


EWES (Shorn): 


Gd. & ch.... 
Cull & util. . 


20.50-23.00 22.50-24.00 


18.50-19.25 


None qtd. 
None qtd. 


21.50-22.50 
22.25-22.75 
22.00-22.50 
21.75-22.50 
21.50-22.00 
None qtd. 

None qtd. 


18.50-21.75 


20.00 only 
19.25-20.00 
19.00-19.50 
18.75-10.25 
18.50-19.00 
17.75-18.50 
17.25-18.25 


None qtd. 


None qtd. 
oe om 





23.00-25.75 
23.75-25.75 
23.75 
23.50-25.75 






20.75-23. io 





17.50-21.00 


15.00-17.50 


None qtd. 
None qtd. 


thy 


2.50-24.50 
22.50-24.50 


21.00-22.50 
21.00-22.50 


15.00-20.00 


12.50-15.00 


14.00-15.00 
12.50-14.00 
9.50-12.50 
None qtd. 
14.50-15.50 


13.00-14.50 
11.50-13.00 


19.00-21. 
14.00-18 


None qtd. 
4.00-17.00 
None qtd. 


20.00 only 


None qtd. 
None qtd. 


5.50- 7.00 
4.00- 5.50 


Kansas City Omaha 


None qtd. 


St. Paul 


None qtd. 


None qtd. $18.00-19.00 
19.00-21.50 $18.50-21.00 $19.00-21.50 $19.75-21.75 


21.50-22.75 
22.00-22.85 
22.00-23.00 
21.75-22.75 
21.25-21.75 
20.50-21.50 
None qtd. 


21.25 only 

20.75-21.25 
20.50-21.00 
20.25-20.75 
19.50-20.25 
18.75-19.75 
17.75-19.00 


None qtd. 


None qtd. 
26.25-27.00 
26.25-27.00 
None qtd. 


23.50-25.75 
23.75-26.00 
24. 25-26.25 

.25-26.25 





20.75-23.50 
21.00-24.00 
21.00-24.25 
18.00-21.00 


15.50-18.00 


None qtd. 
25.00-25.25 


23.25-24.75 
23.25-24.75 


20.50-22.50 
20.50-22.50 


17.50-20.50 
15.00-17.50 
14.25-15.25 
12.75-14.25 


11.00-13.00 


None qtd. 

15.00-16.25 
13.75-15.00 
12.50-13.75 


20.00-23.00 
14.00-18.00 


None qtd. 
None qtd. 


None qtd. 
19.00 only 


19.00-21.00 
20.75-23.00 
21.50-23.00 
21.50-23.00 
20.75-23.00 
None qtd. 
None qtd. 
None qtd. 


18.75-20.50 


21.00 only 

20.50-21.00 
19.75-20.50 
19.00-20.00 
18.50-19.25 
18.00-19.00 
17.00-18.00 


None gtd. 


AAGS 


SSR 
ade 
333s 


21.00-22.50 
21.00-22.50 
21.00-22.50 
17.50-21.00 
15.00-17.50 


24.00- 
24.50- 


oh 
3s 


25. 
9 
2 


21.50-24.00 
22.00-24.50 


20.00-21.50 
20.00-22.00 


17.00-20.00 


14.00-17.00 


14.25-15.50 
12.00-14.25 
10.00-12.00 
None qtd. 

15.50-16.50 


15.50-17.00 
15.00-16.50 


23.00-25.00 
17.00-23.00 


18.00-20.00 
14.00-18.00 
None qtd. 

22.50-23.50 


None qtd. 
None qtd. 
yer 7.00 
-00- 5.00 
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SILENT 
SALESMAN 











@ BUILDS EXTRA FLAVOR 


VEGEX CO. 





@ RETARDS COLOR FADING 


the HYDROLYZED PLANT PROTEIN of Quality 








upon request. 





LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 
WASHINGTON5 — — 


Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception" forwarded 


D. C. 











THE NATIONAL PROVISIONER 
15 West Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issues 
(one full year's subscription) of 
THE NATIONAL PROVISIONER 
only $6.00. 


(] Check is enclosed 


C] Please mail me invoice 


Name 





Street Address 





City 








Zone .. 








Company 





Title or Position 














CLASSIFIED ADVERTISING 


Minimum 20 
words, $5.00; additional words, 20c each. 
special rate: minimum 
$3.50; additional words, 20c 


Undisplayed: set solid. 


“Position Wanted,” 
20 words, 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 
$11.00 per inch. Contract rates on request. 


75c per line. Displayed, 


Uniess Specificall 
Advertisements 


Instructed Otherwise, All Ci 
ill Be Inserted Over a Blind Box 


CLASSIFIED ADVERTISING PAYABLE IN ADV; ; 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





Beef, lamb, veal plant or 
ment. 20 years’ experience in all phases 
packer managerial position. Highly 
buying direction, plant operation, grading, c 
bone in and boneless cutting, by-products, 
financial return responsibility. 
nections in all parts of country. 


MANAGER: 


Married, 


desire to relocate on west coast or Mexico. 


employed. Best references. W-293, 


ently 
PROVISIONER, 15 W. Hurec 


NATIONAL 
Chicago 10, 


depart- 


large 


experienced 


arcass, 
sales, 


Best customer con- 
age 42, 


Pres- 
THE 
m St., 





MANAGER-EXECUTIVE: 
counting major. 
of packinghouse management and operatic 
cluding: Internal auditing, Accounting, P 
ment of livestock and supplies, 
Taxes, Insurance and_ sales. Complete 
upon request. W-292, THE NATIONAL 
SIONER, 15 W. Huron St., Chicago 10, 


Age 34, 


college—Ac- 
Thorough knowledge of all phases 


ms in- 
rocure- 


Credit, Financing, 
resume 
PROVI- 
Til. 





CANNING SUPERINTENDENT 


20 years’ experience, Complete 


knowledge of 


all phases of canned meats, dry pack and specialty 


items including costs, yields and quality 
Capable of assuming full charge. 
NATIONAL PROVISIONER, 15 W. 
Chicago 10, 


control. 
W-291, 
HURON S&t., 


THE 


MANAGEMENT CONSULTANTS 
SPECIALISTS — Organization - Management- 
Production-Labor Relations — Sales-Market Anal- 


ysis. 

LEE B. REIFEL & ASSOCIATES 

216 Bank of Wood County Building 

BOWLING GREEN, OHIO 

SUPERINTENDENT: 20 years’ experience in all 
operations including costs and procurement. Op- 
erate profitably and efficiently. W-275, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, I. 
RELIABLE MAN: 
years’ experience. Sausage-managing. 
sausage and smoked meats. Frank Carroll, 
283, Falls City. Nebraska. Phone 3001. 


BUTCHER: Slaughter beef, veal and lamb de- 
partments, 20 years’ experience, Capable te run 
kill floor. W-245, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, IIl. 


SALES MANAGER 
MATURE, experienced sales manager. Finest 
character and business references, A top rec- 
ord of accomplishment, Experienced in all phases 
of packinghouse operations. Preference given to 
independent packer, W-284, THE NATIONAL 
ila 15. W. Huron St., Chicago 10, 








maker-foreman. 25 
Full line 
Box 


Sausage 











HUSBANDRY MAJOR: 
teaching and ranching experience. 
sition in management as research and d 
ment. Willing to relocate and travel. \ 
veteran, W-294, 
15 W. Huron S8t., 


ANIMAL 


Chicago 10, Ill 


BS and 
Seeking 


MS 
po- 
evelop- 
farried 


THE NATIONAL PROVISIONER, 





SALESMAN: 
ply houses, chains, 
to represent a 
cern in the Philadelphia and New Jersey 
a brokerage basis. W-295, THE 
VISIONER, 527 Madison Ave., 
n. = 


wholesale jobbers. Wou 


New 


Experienced, now selling hotel sup- 


Id like 


fresh pork and canned meat con- 
area on 
NATIONAL PRO- 
York 22, 


PLANT SUPERINTENDENT 
15 years’ experience working in all departments, 
Proven ability to supervise. Age 38, married, 
have two children. W-273, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 








EXPERT SAUSAGE MAN: Age 44. Lifetime ex- 


perience, Qualified and efficient. Availab 
mediately. Will go anywhere. W-296, TH 
TIONAL PROVISIONER, 15 W. 

cago 10, Ill. 


42 


Huron St., 


le im- 
E NA- 
Chi- 





PACKAGING SUPERVISOR: Experienced indus- 
trial engineer. In Cryovac, Flex-Vac and Over- 
wrap. Full knowledge of costs and standards 
in all phases of meat packing industry. Age 
44 years. Healthy and pleasing pe LO 
Will relocate. W-274, THE NATIONAL PRO- 
VISIONEER, 15 W. Huron St., Chicago 10, Ill. 


MANAGER: Ability to manage any type of meat 
packing or canning operation with guaranteed re- 
sults. W-264, THE oar yg SOT eee, 
15 W. Huron St., Chicago 10, 

SAUSAGE MAKER: 30 years’ experience. Capable, 
efficient and industrious, Available immediately. 
W-283, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Il. 








MAINTENANCE ENGINEER ‘ 
Full line Texas independent packer needs man} 
full knowledge of packinghouse machinery, 
cluding antomatic and semi-automatic pad! 
and canning equipment. Plant kills both” 
and cattle, has sausage kitchen, curing cellar 
boning operation. Applicant must have supery 
ability. Write giving resume of experience, mam 
Status and education. W-297, THE NATI 
ea aca 15 W. HURON St., Chi 
I. 





SALES MANAGER 

For progressive medium sized governmel 
spected sausage factory in New Jersey. Ag 
man experienced in sale of quality meat prodt 
Excellent opportunity for a producer, State 
experience and expected starting salary. All” 
Plies strictly confidential. W-298, THE NATION 
PROVISIONER, 527 Madison Ave., New York: 





MANAGEMENT SPECIALIST WANTED 
A growing meat management consulting firm Wi 
man, experienced and an expert in sales, p 
tion and inventory matters in regard to 
packing. Liberal compensation according to al 
and experience, Give full particulars. W-299, TH 
NATIONAL PROVISIONER, 15 W. Huron 
Chicago 10, Ill. a 








MECHANICAL ENGINEER: A well establ 
progressive Michigan meat processing 
with 250 tons refrigeration, two H. 

and modern prepackaging equipment, is 
for an experienced man for maintenance, 
Starting salary, All replies confidential. 
complete resume in full confidence. Write to 
W-285, THE NATIONAL PROVISIONER, 
W. Huron St., Chicago 10, Ill. : 


RENDERING PLANT FORBMAN or F 
MANAGER. REAL JOB FOR RIGHT MAN, — 
PERIENCE NECESSARY. W-280, THE 
TIONAL PROVISIONER, 15 W. Huron Bt] 
cago 10, Ill. P 


SALESMEN: Profitable. sideline. An item | 
will make big profits for every sausage 
Position open to salesmen = call on 
plants. Have several territo: open, KG 
MILLS, Inc., 837 Fulton ams Chicago 5 m1 
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sales, produc 
ard to meat 
jing to ability 
. W-299, THE 


Huron St, 





